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The Committee wishes to express 
its appreciation to the Business 
Houses for their advertisements 
in this Cook Book, and suggests 
that the Members of the Club 
patronize them 


Recipe for Housekeeping 


Take one part of self-control, one part of discipline, 
five parts of patience, and sweeten all with charity. 
Keep constantly on hand, and the domestic wheels will 
run smoothly. 


“‘We may live without poetry, music and art; © 

We may live without conscience, and live without heart; 
. We may live without friends, we may live without books; 
But civilized man cannot live without cooks. 


He may live without books — what is knowledge but 
grieving? 

He may live without hope—what is hope but deceiving? 

He may live without love—what is passion but pining? 

But where is the man that can live without dining?” 


Weights and Measures 


4 tablespoons of liquid = gill, or 4 cup 

1 tablespoon of liquid = ¥% ounce 

1 pint of liquid = 1 pound 

1 cup liquid = 4 pint 

8 teaspoons liquid = 1 ounce 

1 quart sifted flour = 1 pound 

4 cups sifted flour = 1 quart or 1 pound 
1 cup butter = 14 pound 


1 heaping tablespoon sugar = 1 ounce 
1 rounded tablespoon flour = ¥% ounce 
1 rounded tablespoon butter = 1 ounce 


Butter size of an egg = 2 ounces 
Butter size of a walnut = 1 ounce 

1 solid pint chopped meat = 1 pound 
10 medium sized eggs = 1 pound 
1 pint granulated sugar = 1 pound 
1 pint brown sugar = 13 ounces 
21% cups powdered sugar = 1 pound 
3 cups corn meal = 1 pound 


12 tablespoons dry material = 1 cup 
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Proportions for Batters and Doughs 


Ung tO) 1 measure liquid to 1 flour 
SME ec fet Tikes eget ns 8 1 measure liquid to 114 flour 
Muffin mixture (drip from 

ee | ee oe ee ee 1 measure liquid to 2 flour 
on feo ee | 1 measure liquid to 3 flour 
EME CWNIPIE Oe gs es sc wk 1 measure liquid to 4 flour 


Always remember to use:— 


1 level teaspoon Baking Powder to 1 cup Flour 

1 level teaspoon Baking Soda to 1 pint Sour Milk 

1 level tablespoon Sugar to 1 Egg White for Meringue 
1 teaspoon Salt to 1 quart of Flour 


Party Refreshments 


Allow 8 ounces of best coffee for each gallon. 
1 gallon necessary for 20 persons. 

Allow 1 quart of cream to a gallon of coffee. 
Allow 4 ounces of tea to the gallon. 

Orange Pekoe is best, if lemon is used. 
Allow 2 gallons of punch for fifty guests. 


One quart of sherbets or ices served in cups 
will serve 8 to 10 persons. If served on 


plates 6 to 8 portions per quart. 
M.N.S. 


Menus 
LUNCHEON 


For the Board of Directors of the State Federation of Pennsylvania 
Women at Wilkes-Barre, October 5th, 1925 


Prepared by the Hostess, Mrs. JOHN B. TOBIAS, President of the 
Wyoming Valley Woman’s Club 


Cream of Chicken and Mushroom Soup 
Italian Bread Sticks Parker House Rolls Olives 
Sweetbread, Chicken, and Mushroom Salad 
French Potato Flakes Cucumber Aspic Cream Cheese 
Dessert dedicated to Wyoming Valley Woman’s Club 
Mints Pecans and Salted Almonds Coffee 


SOUP RECIPE 


5 quarts of chicken stock that has been well seasoned with 
onion and celery, salt to taste, 1 quart of mushroom stock 
seasoned with pepper and salt. 1 cup of fine diced celery. 
Cook until celery is done. Then add half cup flour that 
has been thinned with milk. When ready to serve add 
one pint of heavy cream. 


SALAD RECIPE 


6 pounds of sweetbreads put in strong salt water for a few 
hours. Then throw them into boiling salted water and let 
cook for one and a half hours slowly. Add to water 12 
whole cloves and a tablespoon of whole allspice and 2 onions 
cut fine. Then throw them in cold water to harden and 
put on ice. When thoroughly cold break apart in small 
pieces, removing membranes. Cut in small pieces the 
breast of three fowls. Add 3 pounds of mushrooms that 
have been cleaned, salted and cooked in half cup of butter 
and cooled. 3 cups of fine diced celery. Mix all together 
with one pint of oil mayonnaise, and salt to taste. 
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10 MENUS 
FRENCH POTATO FLAKES 


Peel 15 long slender potatoes and slice very thin; drop a 
few at a time in deep boiling crisco or lard, and fry to a 
delicate brown. 


CUCUMBER ASPIC RECIPE 


3 fresh cucumbers. Juice of 5 lemons. 1 small can pine- 
apple cut fine. 5 tablespoons of sugar. 1 teaspoon of 
salt. 1 quart of hot water. 1 teaspoon of green coloring. 
5 tablespoons gelatine. Dissolve the gelatine in 1 cup of 
cold water, then add it to the quart of hot water; add the 
lemon juice, sugar, and coloring, and the pineapple juice. 
Set aside to cool. Peel the cucumbers and grate the out- 
side only, being careful not to allow seed to drop in. Cut 
the pineapple fine and add the both to the above mixture 
with enough cold water to make 2 quarts. Put in small 
individual molds and set on ice. 


DESSERT RECIPE 


Yolk of 8 eggs well beaten. 2 cups of milk put in douhle 
boiler. When milk is warm add 2% cups sugar and the 
yolks of eggs. Stir until it starts to thicken, then add 2 
envelopes of gelatine that has previously been dissolved in 
34 cup of cold water. Stir until the gelatine is all dissolved; 
set aside to cool. Flavor. very strong with Virginia Dare 
vanilla and orange flavoring. Whip 2 quarts of heavy 
cream. Add the above mixture to the cream, and % pound 
stale macaroons ground; % pound of almonds, ground 
(do not blanch); and 1 can of French Marrons. Put in 
individual molds. When ready to serve put whipped cream 
on top. The above will serve thirty people. 


MENUS 11 


DINNER 


By Mrs. ROBERT M. SCOTT, Trucksville, Pennsylvania 


Canape 
Celery Hearts Queen Olives 


Bouillon, Cream of Corn Croutons 
Baked Broiled Chicken Cranberry Sauce 
Asparagus Tips in Lemon Rings 
Baked Sweet Potatoes 
Apricot Fritters 
Pickled Watermelon Rind Ethereal Rolls 

Tomato and Pineapple Salad 
Cheese Pinwheels 
Date Pudding 
Salted Almonds Mints 
After Dinner Coffee 


CANAPE 


Cut rounds of stale bread about 14 inch in thickness and 
brown in butter. Allow one to each guest. Spread each 
with a paste made of cooked seasoned spinach mixed with 
an equal quantity of sardines (smoked) and a little mayon- 
naise. Border with hard-cooked egg white chopped, and 
fashion a flower in the centre from bits of pimento and a 
hard boiled egg yolk put through potato ricer. Place on 
water cress and put an olive and tiny gherkin on each plate. 


CREAM OF CORN 


Put one can of crushed corn in sauce pan (saving out 4 
cup), a large onion sliced, and the outside piece of one stalk 
of celery and add two cups of water. Boil briskly for about 
twenty minutes and put through colander, when you will 


12 MENUS 


have about one pint of liquid. Add two cups of cream 
sauce, the 14 cup-crushed corn and one cup of rich chicken 
stock; pepper and salt to taste. Serve with bit of whipped 
cream and a sprinkle of minced parsley in each cup. 


CROUTONS 


Cut off crusts of slices of bread, butter them generously, 
cut into squares or oblongs and brown in a quick oven. 


BAKED BROILED CHICKEN 


Cut fowl as for fricassee, dip each piece in flour seasoned 
with salt and pepper and place in pan with butter or other 
fat and cook on top of stove, turning pieces over until fowl 
is browned on both sides. Remove to casserole and add a 
sauce made of 14 cup of butter or chicken fat, 4% cup of 
flour, and one pint of water; this to be tightly covered and 
baked in oven at least an hour, or until tender. 


CRANBERRY SAUCE 


Cover one pound of cranberries with quart of boiling water; 
when cool drain. Add two cups of sugar and one cup cold 
water. Boil twenty minutes. 


ASPARAGUS TIPS IN LEMON RINGS 


Heat asparagus in its own liquor, place on toast points or 
oblongs, dividing into individual servings; place lemon 
ring (rind only) around each and pour over a rich cream 
or Hollandaise sauce. 


BAKED SWEET POTATOES 


Wash thoroughly, selecting potatoes of uniform size. Rub 
fat or butter all over each potato, prick with fork and bake 
for three-quarters of an hour. Cut slash in each potato, 
squeeze together a bit to show mealy center, add butter, 
dash of paprika, and tiny sprig of parsley. 


MENUS 13 
APRICOT FRITTERS 


For batter use one cup of flour, 4% teaspoon of salt, 4 cup of 
milk, one tablespoon olive oil, two eggs, one teaspoon baking 
powder. Mix the dry ingredients, add the milk slowly, 
then the olive oil and lastly the eggs beaten until stiff. Roll 
each piece of apricot in fine bread crumbs and dip in batter. 
Fry in deep fat. Drain on soft paper, sift powdered sugar 
over and serve with apricot sauce. 


Sauce 


Make a heavy syrup with one cup of sugar and )% cup of 
water, boil until it will spin and add juice drained from 
apricots. 


PICKLED WATERMELON RIND 


Pare and cut the rind of a watermelon into oblongs or 
squares. Put into stone jar and cover with boiling water 
to which has been added a teaspoon of alum. Let stand 
overnight, drain and cover with fresh water for several 
hours, then boil in water until clear and tender. Boil 
four pounds of sugar with one pint of vinegar, add one 
dessert-spoonful of ground ginger, one ounce of stick cinna- 
mon and 1% ounce of whole cloves and the well drained 
watermelon rind, for twenty minutes, and seal in sterilized 
jars. 


ETHEREAL ROLLS 


Boil two large potatoes and put through ricer while hot; 
add butter size of pigeon’s egg, a teaspoonful of sugar, the 
water in which the potatoes were cooked, a cupful of tepid 
milk and a piece of lard the size of the butter. Beat all well, 
then stir in gradually a quart of flour and half a yeast cake 
dissolved in a little lukewarm water. Beat again thor- 
oughly and kneed lightly, adding a little more flour if ne- 
cessary. Let stand for six or seven hours in a warm place 
and when very light turn out on a well floured pastry board 
and roll or pat into a sheet; do not knead again. Cut in 
small rounds and place in a buttered baking pan; let stand 
about fiftten minutes, or until very light, then bake in a 
quick oven. This will make two dozen fairy like rolls. 
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TOMATO AND PINEAPPLE SALAD 


Small round red tomatoes, scalded, pared and chilled, and 
hollowed like cups. Sprinkle lightly with salt and fill 
with diced pineapple and nutmeats chopped with a lemon 
French dressing. Place on lettuce or cress wreathed plates. 


CHEESE PINWEHELS 


Make a short pie crust, roll into a sheet and cover with 
grated sharp cheese, a very careful sprinkling of red pepper 
and a generous sprinkling of paprika; roll like a jelly roll 
(it should not be more than an inch and a half or two inches 
in diameter) and cut into thin slices and bake a delicate 
brown. 


DATE PUDDING 


One package of dates cut into rather small pieces, one cup 
of bread crumbs, one heaping teaspoon of butter, one egg 
and one cup of milk beaten together, one cup of sugar and 
one teaspoon baking powder. Bake in medium size rather 
shallow baking dish 14% hour in moderate oven. This 
pudding may be made the day before serving if more con- 
venient. This makes eight servings; heap whipped cream 
on each portion and sprinkle with cocoa or crushed nuts and 
top with a maraschino cherry. Delicious. 
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Definition of Terms used in Cookery 


A la Creole. Cooked with tomatoes, onions and peppers. 

A la Printantere. A soup or stew served with young spring 
vegetables. 

Aspic. Asavory jelly for meats, fish, vegetables and salads. 
Frequently used as a garnish. 

Au Gratin. Cooked with browned crumbs and usually 
with grated cheese. 

Bain-marie. A vessel containing hot water in which other 
vessels containing foods are placed to keep hot 
without further cooking. Literally a double boiler 
on a large scale. 

Bechamel. A rich white sauce made with stock, milk or 
cream. 

Bisque. A thick white sauce or soup generally made from 
shellfish. 

Blanch. To whiten by scalding. 

Bouillon. A meat broth. 

Bombe. Moulded ices having the outside one variety and 
the centre another. 

Bouquet of Herbs. A bunch of various flavoring herbs, 
used for soups or stews. 

Braise. To cook in a closely covered stewpan with vege- 
tables, having a gentle heat, that neither flavor nor 
juices are lost by evaporation. 

Canape. A finger strip of bread or toast spread with a 
savory compound, usually either fish or egg, daintily 
garnished and served as an appetizer before lunch 
or dinner. 

Croustades. Small pieces of bread fried or toasted. Used 
as a garnish for minced or hashed meat. 

En Brochette. Small portions of meat, such as chicken 
livers, cooked with bacon on a skewer. 

15 


DEFINITION OF TERMS USED IN COOKERY 16 


Entree. A savory made dish served as a course itself, or 
between heavier courses, at dinner. 

Farci. Stuffed. 

Fondue. Cheese and eggs cooked together. 

Frappe. Half frozen. 

Glace. Glazed over. In savory dishes with meatstock, 
boiled down to a glaze; in sweet cookery, iced or 
brushed over with white of egg. 

Hors-d’oeuvres. Small dishes served during the first 
course of a dinner. 

Jardiniere. Mixed vegetables. 

Lard. To insert strips of fat pork or bacon in meats de- 
ficient in fat, with a larding needle. 

Macedoine. A mixture of vegetables or fruits. 

Marinate. To make savory in a mixture of seasonings: 
oil and vinegar, or oil and lemon juice. 

Meringue. White of egg and sugar beaten together. 

Mousse. May be savory or sweet. A light, frothy mix- 
ture thickened with gelatine, whipped with a whisk 
till spongy in texture and then packed in ice and 
salt for three or four hours. 

Mulligatawny. A rich soup flavored with curry. 

Pate. A small pastry shell, usually made from puff paste. 
May contain either a sweet or savory filling. 

Puree. Meats, vegetables, fish, etc., cooked in liquid till 
tender, then passed through a sieve. 

Roux. A cooked mixture of butter and flour for thicken- 
ing soups, sauces and gravies. 

Salmi. A rich stew of game, half roasted and then cut up 
and cooked in a sauce. 

Saute. To cook till brown in a shallow pan with a little fat. 

Souffle. Puffed up and made light by use of well-beaten 
eggs. May be savory or sweet. 


Vol-au-vent. A very light case of puff paste in which 
savories or sweets may be served. 


Appetizers 


CHEESE CANAPES 


Toast circular pieces of bread and spread with French 
_mustard, then sprinkle with a thick layer of grated cheese, 
seasoned with salt and cayenne. Place on tin sheet and 
bake until cheese has melted. Serve hot. 


ARTICHOKE APPETIZER 


Take as many slices of canned artichoke as required 
(1 slice per person). Cover each piece of artichoke with 
caviere, chopped onion, and chopped stuffed olives. Also 
chopped white hard boiled egg and the yolk put through 
a ricer, and cover with a thin mayonnaise. Put on a thin 
slice of buttered bread or lettuce. 


CRABMEAT CANAPES 


Spread rounds of toasted bread with finely chopped crab- 
meat, seasoned with salt, cayenne, and a few drops of lemon 
juice; moisten with thick white sauce. Cover with creamed 
butter, sprinkle with grated cheese and brown in oven. 


LOBSTER COCKTAIL 


Allow 4 cup lobster meat cut in small pieces for each person. 
Season with 1 tablespoon each tomato catsup and lemon 
juice. 6 drops tabasco sauce. 1% teaspoon finely chopped 
olives. Salt to taste. Chill thoroughly and serve in 
cocktail glasses. Mrs, J. B. Tobias 


OYSTER COCKTAIL 


6 oysters 1 tablespon catsup | 
14 teaspoon grated horseradish 14 teaspoon lemon juice 


Serve very cold. 
17 


| 18 APPETIZERS 
TOMATO APPETIZER 


Cut fresh tomato, or solid canned tomato, into thin slices, 
place on lettuce leaf and spread with the following :— 


Y teaspoon sugar ¥ teaspoon salt _ 
4 teaspoon mustard 2 teaspoons salad oil 
1 teaspoon vinegar 1 teaspoon finely chopped parsley 


Mix and spread on tomato, dust well with paprika. Used 
as a first course, or splendid served as a salad with fish or 
cold meat. Mrs. C.D. Hottenstein 


FILLED TOMATOES 


6 small tomatoes 6 sardellen 
1 small box caviere ¥% dill pickle 
Yogreen pepper 3 hard boiled eggs 


Scoop out inside tomatoes and put on ice. When ready 
to serve fill with all above ingredients chopped fine. Add 
some of the tomato that you scoop out. Cover with 
mayonnaise and serve very cold. 


SARDELLEN APPETIZER 


6 ek of toasted rye bread _ 6 slices of tomato 
2 hard cooked eggs 12 sardellens 


Cut bread round and toast. Place on it a slice of tomato. 
On this put 2 half sardellen that have been soaked in water. 


Then a half egg, and over this a mayonnaise dressing; 
serve very cold. 


CAVIERE APPETIZER 


Butter rounds of Boston brown bread; press upon these 
rings of cold boiled egg white. Fill rings with caviere 


and place slices of fresh cucumber dressed with French 
dressing on top. 


ADDITIONAL RECIPES 
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Soups 


DRIED PEA SOUP 


2 cups dried split peas 1 small onion cut fine 
3 quarts cold water 2 tablespoons butter 
3 pounds smoked brisket of 1 teaspoon sugar 
beef 14 teaspoon white pepper 
2 teaspoons salt 2 tablespoons flour 
4 cup celery 


Pick over and wash peas. Soak them in cold water over 
night, drain, place in soup kettle with the beef, add the 
cold water and let boil slowly but steadily 4 hours or more; 
add the celery and cook until the peas and meat are tender. 
Remove the meat when tender. Skim fat off the top of 
soup. Heat 2 tablespoons of the fat in a spider, add the 
onions and brown, add flour and gradually a cup of the 
soup. Add to the rest of the soup. Season to taste and 
serve with croutons. The soup should be quite thick; 
water, soup stock, milk or cream may be added to thin if 
desired. Mrs. Robert B. Schwartz 


OX TAIL SOUP 


3 pounds lean beef V4 cup celery root, diced 

2 ox tails 1 tablespoon parsley root, diced 
6 quarts water 2 tablespoons fat 

1 tablespoon salt 1 tablespoon flour 

1 large onion, diced 3 carrots 


Have the ox tails split and cut into small pieces and fry 
them lightly in the fat. Put meat and ox tails in soup 
kettle, pour over the water and salt and let come slowly to 
a boil; then let cook slowly but steadily 4 hours or longer. 
Add the vegetables, boil 1 hour longer and reduce stock 
nearly 1%. Strain, heat 1 tablespoon fat in a spider, add 
a tablespoon flour, brown, and gradually pour on a cup of 
the soup stock; stir this into the remaining stock and re- 


~ turn the carrots cut in small dice. Serve hot with croutons. 


Mrs. Anna E. Stricker 
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22 SOUPS 
CREAM OF MUSHROOM SOUP 


4 pound mushrooms 2 tablespoons butter 
1 quart chicken broth 2 tablespoons flour 
1 slice onion 1 cup cream 


Salt and pepper 


Chop mushrooms, add to chicken soup with onion, cook 
20 minutes, and rub through sieve. Put butter in sauce- 
pan, add flour when it bubbles, add 24 cup mushrooms and 
soup liquid, stir in the rest and then add the cream and 
seasonings. Mrs. Anna E. Stricker 


BLACK BEAN SOUP 


Soak 1 pint of black beans over night. In the morning 
drain, and add 2 quarts of cold water. Fry one sliced 
onion in one tablespoon of butter for five minutes, then add 
it and two stalks of celery to the beans. Cook slowly 
for three or four hours. Rub through sieve and add one 
tablespoon of flour rubbed together with two tablespoons 
of butter. Flavor with cayenne, black pepper, salt and 
Worcestershire sauce to taste. The addition of two table- 
spoons of Virginia Dare’s sherry flavoring is very nice. 
In serving place a slice of hard boiled egg and one of lemon 
in each soup plate or cup. Mrs. Charles H. Miner 


CORN CHOWDER 


1 quart raw corn 1 quart potatoes 
1 slice onion 6 tomatoes 
4 soda crackers 1 pint milk 
Butter Salt and pepper 


Cut from cobs one quart raw corn; boil cobs 15 minutes in 
water enough to cover. Slice one quart of potatoes and 
scald thoroughly. Fry slice of onion in butter and add this 
to water in which cobs were boiled; add corn and potatoes 
and six pared and sliced tomatoes. Cook slowly for ten 
minutes; add 4 soda crackers rolled to fine crumbs. Turn 
in pint of hot milk; add 1 tablespoonful of butter; salt 
and pepper to taste, and serve. If you prefer a less thick 
chowder, add more milk. Mrs. S. J. Strauss 


at 


SOUPS 23 
CLAM CHOWDER (No. 1) 
25 clams 1 quart milk 
¥ cup butter 1 tablespoon chopped parsley 
3 potatoes 2 tablespoons flour 


Salt and pepper _ 


The clams should be chopped fine and put in a colander to 
drain. Pare and dice potatoes rather fine, put them on to 
boil with the milk in a double boiler, rub the butter and 
flour together until perfectly creamy, and when milk and 
potatoes have been boiling 15 minutes stir butter and flour 
in and cook eight minutes more. Add salt, pepper and 
parsley and cook three minutes. Add the clams and 
cook one minute more. Miss Mary Loutse Stark 


CLAM CHOWDER (No. 2) 


50 clams 1 good sized onion 
6 medium potatoes 14 pound fresh pork cut fine 
14 cup tomatoes, cabbage or _— Butter size of egg 
celery Half juice of clams 
1 pint milk 


Water to boil. Mrs. Samuel M. Wolfe 


ADDITIONAL RECIPES 
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Entrees 


LOBSTER CHOPS 


2 large lobsters, boiled 1 teaspoon chopped parsley 
1% teaspoon grated onion 1 cup thick white sauce 


Chop the lobster meat, make a thick white sauce, add the 
boiled lobster meat, then the onion and parsley. Cook 
thoroughly, add salt and cayenne pepper to taste. Re- 
move from stove. Divide in heaps, about ten, on a piece 
of clean paper, and cool thoroughly. Form into chop 
shape, and roll in egg and then in grated bread crumbs. 
Fry in deep hot fat. Serve with a claw in each, to represent 
the bone. Serve very hot, with Tartare sauce. 
Mrs. Robert B. Schwariz 


FRITTER BATTER 


1 egg ¥ teaspoon salt 
Y{ cup water or milk 4 cup flour 


1 tablespoon melted butter 


Beat the yolk and the white of the egg separately. To 
the yolk add the butter and salt and one-half of the liquid, 
and stir in the fllour to make a smooth dough. Add the 
remainder of the liquid gradually to make a batter, and 
beat in the stiff white of the egg. Mrs. John B. Smith 


DEVILLED SCOLLOPS 


1 quart scollops ¥% cup butter 
¥% teaspoon made mustard 1 teaspoon salt 
Few grains cayenne 2% cup buttered cracker crumbs 


Clean scollops. Drain and heat to the boiling point. 
Drain again, and reserve liquid. Cream the butter, add 
mustard, salt, cayenne, two-thirds cup of reserved liquid, 
and scollops chopped. Let stand one-half hour. Put ina 
baking dish, cover with crumbs, and bake twenty minutes. 
Mrs. George W. Horst 
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26 ENTREES 
APPLE FRITTERS 


2 medium sized sour apples Powdered sugar Lemon juice 


Core, pare and cut apples in 4 inch rounds or slices, 
sprinkle with powdered sugar and a few drops of lemon 
juice, cover and let stand 14 hour. Drain, dip pieces in 
batter, fry in deep hot fat and drain. Sprinkle with sugar 
and cinnamon. 


CHILI CON CARNE 


2 teaspoons fat 1 cup kidney beans 
1 pound fresh beef, cut in 4 cup tomato 

small pieces 1 onion ,chopped 
1 teaspoon paprika 1 cup water 


2 red dried sweet peppers or Salt to taste 
1 canned pimento 


Brown the meat in the hot fat, add pepper and onion, fry 
golden brown. Add the tomato, paprika, salt and water, 
and cook until the meat is tender. Soak the beans over 
night in cold water. Cook until tender in fresh water to 
which 14 teaspoonful soda has been added. Drain well 
and add to the meat. Bring to a boil and thicken with 
flour. Serve hot. Left over meat may be used in place of 
fresh meat. Mrs. Anna E. Stricker 


CHICKEN A LA DRAKE 


Breasts of Chicken 14 cup mushrooms 
Hawaiian pineapple 2 cups white sauce 


Cut breasts of raw chicken into convenient sizes for serving 
and saute gently in butter until golden brown and well 
cooked. Drain large slices of Hawaiian pineapple from its 
juice and saute in butter also. When brown drain and 
arrange on serving platter. On each slice of pineapple 
arrange a piece of chicken; then over the whole pour a 
rich white sauce, to two cupfuls of which one half a cupful 
of canned mushrooms cut in shreds and enough paprika 
to make it slightly pink, have been added. Garnish the 
dish with finely chopped parsley. Flora MacD. George 


ENTREES 27 


SAVORY SCALLOPED MUSHROOMS 


1 quart large mushrooms 1 pint bread crumbs 
¥% cup melted butter 6 drops tobasco sauce 
2 raw eggs ; ¥ cup thick cream 

2 boiled eggs Y% cup chicken stock 


From one quart of large mushrooms cut off the stems and 
caps with the fingers or a silver knife. Sprinkle with salt 
and pepper and let stand while you prepare the following: 
Mix with 1 pint of bread crumbs heated in the oven until 
hot through, 44 cup melted butter into which 6 drops of 
tobasco sauce has been stirred, and work this into the 
crumbs. Spread a layer of these in the bottom of a greased 
and covered casserole. Lay over it a layer of the mush- 
rooms and proceed to make alternate layers of mushrooms 
and crumbs until all used up. Pour over the following 
sauce: Stir together the yolks of 2 raw eggs and blend 
them with the yolks of two others boiled to mealiness; add 
gradually 14% cup thick cream and 1 cup chicken stock. 
Season with salt, pepper and a dash of cayenne. Spread 
over all the remainder of the crumbs; cover, and bake 20 
minutes at 400 degrees Fahrenheit. Remove the cover for 
five minutes at the end, to brown the crumbs. 


Mrs. Edgar A. Conroy 


CHICKEN A LA KING 


2 cups chicken meat 5 tablespoons olive oil 

3 tablespoons chopped 6 tablespoons green peppers 
pimento 1 can or 14% cup fresh mush- 

1 tablespoon capers rooms 

Y teaspoon salt 3 cups of light cream 

2% tablespoons flour 1 tablespoon butter 

2 egg yolks Paprika 


Cook mushrooms in olive oil 5 minutes. Add to chicken: 
capers, peppers, pimentos and salt, with a dash of paprika. 
Make sauce of cream, flour and butter. Beat egg yolks. 
Pour sauce over when cooked. Add to chicken mixture. 
Heat thoroughly and serve on buttered toast. 

Alice T. MacFarlane 


28 ENTREES 
BOILED SWEETBREADS 


1 pound sweetbreads 2 cups boiling water — 
¥% teaspoon salt 1 tablespoon lemon juice 


Soak the sweetbreads in cold water twenty minutes to 
extract blood, remove the membranes. Cook in boiling 
salted water about twenty minutes or until tender with 
the lemon juice. Plunge in cold water to harden and cut 
or break into small pieces and serve with white sauce, on 
toast, in pattie shells or ramikins. 


White Sauce for Sweetbreads 


2 tablespoons butter 2 tablespoons flour 
¥Y teaspoon white pepper 1% teaspoon salt 


1 cup hot milk 


Melt the butter in a saucepan. Remove from fire and mix 
with flour. Add % of the hot milk at once, the rest gradu- 
ally and boil, stirring constantly until the mixture thickens. 
Season. Mrs. Ira Marvin 
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FISH TURBOT 


2 tablespoons butter 2 tablespoons flour 


Heat together. Add slowly 1 pint milk, salt and pepper, 
2 cups cold boiled fish picked fine, 1 small onion, a 
little parsley chopped fine. Let come to boil. Remove 
from fire. Add two beaten eggs. Bake thirty minutes. 
Mrs. S. M. Wolfe 


CODFISH BALLS 


1 cup mashed potatoes ¥% cup shredded codfish 
1 teaspoon of butter 1 egg 


Wash fish and shred. Pare potatoes, cut in quarters. 
Boil fish and potatoes together until potatoes are tender. 
Drain and mash fine. Add butter and well beaten egg. 
Shape on spoon and drop in hot fat until brown. 

Mrs. A. C. Stahl 


SALMON LUNCH DISH 


Heat a can of salmon, season with salt and pepper and place 
on thin slices of buttered toast and pour a thin cream sauce 
hot over the top; or a cup of hot cream thickened with a 


little flour and flavored with salt and pepper. 
Mrs. T. F. Heffernan 


BAKED HALIBUT 


Take about three pounds of halibut; cover the bottom of 
a pan with sliced onions; then lay on the halibut, cover with 
sliced onions, bits of butter, and season with pepper and 
salt; then a layer of cracker or bread crumbs, a little more 
butter. Pour a little milk over the top and bake. 

Mrs. Ira Marvin 
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OYSTER CROQUETTES 


25 oysters 1 gill oyster liquor 

1 gill cream 1 tablespoon butter 

2 tablespoons flour 1 tablespoon chopped parsley 
Yolks of 2 eggs ly nutmeg (grated) 


Salt and cayenne to tast ¢ 


Put the oysters on to boil in own liquor; boil and stir con- 
stantly for 5 minutes. Take from fire and drain. Chop 
oysters very fine. Now put into saucepan liquor and cream. 
Rub butter and flour together and add this and oysters to 
boiling liquor, and cream and stir until it thickens. WN ow 
add yolks of eggs and stir over fire one minute. Take off 
and add parsley, salt and cayenne and nutmeg. Mix well 
and cool. When cold, form into cylinders. Roll in egg 
and bread crumbs, and fry in deep fat. Ruth A. Halsey 


SALMON LOAF 


1 can of salmon 4 eggs beaten light 
4 tablespoons of melted ¥ cup of fine bread crumbs 
butter 


Season with pepper, salt and parsley. Chop fish fine, then 
rub in butter until smooth. Beat crumbs into eggs and 
season before working together. Put into buttered mould 
and steam 1 hour. 

Sauce for Same 


1 cup milk heated to boiling, thickened with tablespoon 
of corn starch. Liquor of salmon. 1 large spoonful of 
butter. 1 raw egg. 1 teaspoon tomato catsup. Pinch 
of mace and one of cayenne pepper. Put egg in last and 
very carefully. Boil 1 minute to cook it. When salmon 
is turned out to serve, pour over it. Mrs. Edward Welles 


HALIBUT A LA WALDORF 


Lay three pieces of bacon in a baking dish and on this lay 
pieces of celery. Then put the halibut steak on top and 
cover it with a layer of flour and butter, mixed together 
as for a white sauce. Season with celery, salt, and a dash 
of red pepper, and cover the top with buttered bread crumbs 
and bits of bacon. Bake in a moderate oven. 

Mrs. J. A. Rees 
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LAPLANDER SALMON 


1 can of salmon 
_ 1 tablespoon of butter 
(melted 
Salt and pepper to taste 


2 eggs, beaten light 
1% ae of fine bread crumbs, 


soaked in 
11% cups of milk 


Chop fish fine, add butter, eggs, bread crumbs and mix all 
together. Put into buttered bake dish and bake until 
firm. Serve with white sauce, to which add 2 hard boiled 
eggs chopped, and a little parsley. Mrs. G. E. Dean 


OYSTERS A LA KING 


¥% cup of mushrooms 


3 tablespoons butter 
2 tablespoons flour 


1 small green pepper 


(chopped) 14% cups of milk 
2 cups of oysters 1 pimento 
2 egg yolks 1 teaspoon of lemon juice, salt 
2 egg yolks 


1 teaspoon of lemon juice, salt and paprika 


Cut mushrooms and green pepper into small pieces, and 
cook in butter four minutes; add the flour and cook until 
frothy, but do not brown (place over hot water): add milk 
and stir until sauce boils; add oysters, chopped pimento 
and salt; heat throughly; beat egg yolks; add lemon juice, 
salt, paprika (all beaten together); stir these into hot mix- 
ture. Continue stirring until egg is cooked. Serve on toast 
or in patty shells. Mrs.G. E. Dean 


SHRIMPS A LA CREOLE (Service for Ezght) 


1 pound can tomatoes 


2 pounds shrimps 
1 large onion 


1 large pepper 


Wash the shrimps thoroughly in cold water; shell them, 
rinse again. Brown one large cooking spoon of flour in 
large spoon of bacon grease; add chopped onion, brown; 
stir in tomatoes; add shrimps and pepper. Let cook 
about ten minutes, stirring continually; add two cups 
hot water. Season with salt, cayenne, thyme, bay leaf 


and parsley. Serve with rice cooked very dry in molds. 
Mrs. C. P. Hunt 
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OYSTER COCKTAIL 


For each dozen oysters take 1 tablespoon of horse-radish, 
a few drops of tobasco sauce, 1 tablespoon of lemon juice, 
1 teaspoon Worcestershire sauce, 2 tablespoons of tomato 
catsup and 1 saltspoon of salt. Mix well and keep on ice 
until ready to serve. Drain the oysters from all liquor, 
and mix with the cocktail sauce just before serving. 
Miss Mary Louise Stark 


DEVILLED CRABS 


1 pound crab meat 4 hard boiled eggs (chopped fine) 
2 raw eggs Melted butter (size non 
Lemon juice to taste Cayenne pepper and salt 


Pack in crab shells and cover with buttered bread crumbs. 
Put shells on dripping pan, bake in oven about 35 minutes. 
Mrs. Robert B. Schwartz 
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SCALLOPED CHICKEN 


Stew a chicken and let stand in broth until cold. Remove 


_ from bones and put in large casserole with a small can of 


sweet pimentos cut in small pieces. Make a thin gravy 
with the broth, adding some cream if necessary to make 
enough to cover the chicken well. Cover with bread- 
crumbs that have been warmed in plenty of melted butter 
and brown in the oven. Be sure to use plenty of butter 
and make the crumbs about ) inch thick. 

S. M. R. O’ Hara 


MEAT LOAF 
2 pounds of steak, ground 1 pound fresh pork, ground 
1 teaspoon salt 14 teaspoon pepper 
1 onion minced 4 cup bread crumbs 


1 teaspoon sage seasonin 


g 
3 eggs broken into meat and mixed thorough. 


Put in a square pan and set in hot water in oven and bak= 


3 hours. Mrs. J. B. Tobias 
BEEF LOAF 
2 pounds tender side of 114 cup bread crumbs 
round steak, chopped fine 1 egg 
114 cup sweet milk Pepper and salt to taste 


After packing firmly in pan to bake put a piece of butter 
in the middle, and cover with cracker crumbs. 
Mrs. N. H. Myers 


MEAT LOAF 
1 pound ground beefsteak ¥ pound ground pork loin 
1 egg beaten 2 shredded wheat biscuits 


Soaked in one cup milk. Salt and pepper to taste. 


1 small onion ground fine. Bake 34 hour in very hot oven. 
Mrs. C. E. Strous 
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MEAT CROQUETTES 


Y cup sweet milk 1 egg 
1 heaping tablespoon flour Salt and cayenne pepper 


Beat egg, flour and seasoning together, stir into hot milk, 
let boil. Add a cupful of cooked meat ground fine. Set 
away to harden. When cold form into rolls. Roll on 
beaten egg, then in fine bread crumbs, and fry in deep lard. 
This will make five or six croquettes. Mrs. Molly W. Kent 


ITALIAN CHESTNUT CROQUETTES 


Shell and blanch: enough Italian chestnuts to make 3 
cups. Cook in highly seasoned chicken broth until soft. 
Cool and cut in very fine pieces. Melt 14 cup butter, add 
4 cup flour, 1 teaspoon salt, 44 teaspoon pepper, dash 
nutmeg; add these gradually to 1 cup chicken broth and 
¥ cup hot cream. Continue stirring until sauce is smooth 
and glossy. Add chestnuts. There should be 1% cups. 
Spread on buttered platter to cool. Then shape in cones, 
roll in egg and bread crumbs, and fry in deep hot fat. 
Drain on wax paper and garnish each a white paper frill. 
Mrs. J. B. Tobias 


SAURE-BRATEN (German) 


5 or 6 pounds rump roast 


Remove fat and bones and pound well. Place in a crock. 
Season well with salt, pepper, cloves, bay leaves and onions. 
Cover well with vinegar. Put a saucer and plate on the 
meat to hold it down. (In summer the vinegar must be 
boiling, in winter cold). Let stand for one week, then pre- 
pare as any other roast. It may be cut up and stewed 
and served with dumplings. This is a good recipe to 
pickle rabbit for Hasenpfeffer. Mrs. John Vincent Kosek 


BAKED SLICE OF HAM 


Cut a slice of ham three inches thick. Rub well into it 
two teaspoons of dry mustard. Dissolve 44 cup of brown 
sugar in 44 cup of vinegar. Pour over ham and bake in 
hot oven (basting frequently) 45 minutes. Mrs. J. C.Bell 
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BAKED HAM (No. 2) 


Thick slice ham. Pour enough milk in pan to bring to 

level of top of ham. 1 teaspoon powdered sugar. 1 tea- 

spoon mustard. Sprinkle on top ham. Bake one hour. 
Mrs. Ernest Smith 


TOMATO SAUCE FOR MEATS 


Take a can of tomatoes, strain through a sieve, boil five 
minutes with the juice of one lemon, a little onion juice, 
pepper and salt. Brown a tablespoon of flour in a table- 
spoon of butter, and with this thicken the tomato juice. 
A little sugar may be added if desired. 

Mrs.T.F. Heffernan 


SCOLLOPED HAM AND POTATOES 


Place medium sized pieces of sliced smoked ham in bottom 

of baking dish, then add sliced raw potatoes, another layer 

of ham, and potatoes. Season as for scolloped potatoes, 

salt, pepper and butter. Add milk and a layer of bread 

crumbs on top. Bake for two hours. A fine supper dish. 
} - Mrs. P: A. Meixell 


BEEF OR LAMB POTPIE 


2 pounds of meat (cook until 4 small onions 
tender) 4 small potatoes 
4 small carrots 


Cut vegetables in half. When nearly done add dumplings 
made of 1 egg beaten light in cup; fill cup with sweet milk, 
add 1 cup flour, 1 teaspoon baking powder, salt; let cook 
slowly 15 minutes. Mrs. C. E. Strous 


BAKED LIVER 


Take a whole calf’s liver and put in baking pan with a 
little water in it. Cover the liver with sliced carrots, then 
with pieces of bacon. Cover the pan and cook until carrots 
aretender. Basteoften. Salt totaste. Kathleen Hand 
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BROWN STEW 


2 pounds lean beef, cut in cubes — 
2 tablespoons of dripping or olive oil 


Dust each piece of meat in flour, then drop in hot fat and 
thoroughly brown. In a stew pan, have 1 pint of stock, 
gravy or just water. Let come to a boil and add 2 bay 
leaves, 1 teaspoon of kitchen bouquet, 2 stalks of celery, 
¥ of onion, 2 teaspoon of salt, 1 teaspoon of paprika. Let 
boil a few minutes, then pour on the meat. Let cook 
slowly for 1 hour. 
Dumplings for Above 


1 pint of flour, 44 teaspoon of salt, 2 teaspoons of baking 
powder. Mix with milk (about 34 of a cup) to make dough 
quite stiff, drop dumplings a teaspoonfull at a time on the 
top of the meat. Cover with tight fitting lid. Keep 
covered for 20 minutes. It wants to boil but not cook too 
hard, or all gravy will be absorbed. 

Mrs. Burton A. Courtright 


POT ROAST 


Buy the upper part of tender side of round of beef, about 
5 pounds. Put in pot with one inch of water, add a small 
teaspoon of thyme and two onions chopped fine which are 
spread over both sides of meat. Cook very slowly about 
one and a half to two hours, turning meat often. Add 
potatoes and carrots one hour before meat is done. Keep 
pot covered tightly and let the roast simmer gently on 
back of stove. Salt to taste. 


Mrs. J. M. Colton (sent by Kathleen Hand) 


GOULOSH 
1 pound hamburg steak 1 medium onion, cut fine 
Cook %% cup rice and add 34 cup of large can tomatoes 
to mixture salt, pepper 


Mix together, put in baking dish, with fine bread crumbs 
over top, dotted with butter. Bake 34 hour. 


Mrs. R. D. Potter 
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POULET CREOLE 


2 very fine chickens 2 tablespoons butter 
2 tablespoons flour 6 large fresh tomatoes 
’ 6 fresh sweet green peppers 2 cloves of garlic 
3 large onions ~ 3 sprigs each of thyme and parsley 
2 bay leaves 1 pint consomme or boiling water 


Salt and pepper to taste 


Take two spring chickens, clean them nicely and cut into 
pieces at the joints. Season well with salt and pepper. 
Put two tablespoons of butter into a stewpan, and when 
it melts, add the chickens. Let this brown slowly for a 
good five minutes. Have ready three large onions sliced. 
Add these to the chickens and let them brown. Every 
inch must be nicely browned, but not in the slightest de- 
gree burned. Add two tablespoons of flour, let this 
brown. Then add the six large fresh tomatoes nicely 
sliced, and let these brown. Cook very slowly, allowing 
the mixture to simply simmer. Add chopped parsley, 
thyme and bay leaf, and two cloves of garlic finely minced. 
Let all brown without burning. Cover and let it smother 
over a slow but steady fire. The tomato juice will make 
sufficient gravy as yet. Add a half dozen green peppers, 
taking the seeds out before adding and slicing the peppers 
very fine. Stir well. Let all smother steadily for twenty 
minutes at least, keeping well covered and stirring occasion- 
ally. When well smothered, add one cup of consomme. 
Let it cook again for a full hour, very, very slowly over a 
steady fire, and season again to taste. Cook ten minutes 


and serve hot. Mrs. C. P. Hunt 
BRUNSWICK STEW 
1 pound veal ¥ pound salt pork 
1 quart tomatoes 1 pint shelled lima beans © 
3 onions 4 large potatoes, diced 
1 stalk celery (1 part) 6 ears corn, cut off the cob 


Take part of pork and fry out a little to get fat for frying 
the onions slightly. Put veal and rest of pork in a kettle 
with one pint of water; add tomatoes and fried onions and 
celery and cook all together on the back of the stove, adding 
the other vegetables as judgment tells you. Season with 
salt and pepper. Miss L. J. Sprague 
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CROQUETTES 
1 cup milk 2 cups finely chopped meat 
1 cup cracker crumbs 14 medium size onion, ground 
Butter, size of egg 1 teaspoon flour 
3 eggs 


Melt butter, stir in flour, add milk and cook until thick. 
Add meat, onion, eggs and cracker crumbs. Season with 
salt and pepper. Mold and roll in cracker crumbs and 


fry. Mrs. L. J. Sprague 

MEAT LOAF 

1 pound veal, ground 1 pound beef, ground 

1 pound pork, ground 6 crackers 

2 cups milk 1 tablespoon salt 

¥ teaspoon cayenne Little nutmeg 

Bay leaf. 1% teaspoon ginger 

Small onion Juice of lemon 


Bake in slow oven 2 hours. Mrs. H.G. Murray 
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ADDITIONAL RECEIPES 


Vegetables 


BAKED CORN PUDDING 


12 ears corn 4 eggs 


1 tablespoon sugar 1 teaspoon flour 
1 tablespoon butter 1 pint milk 
Salt and pepper to taste 


Grate 12 ears corn. Place in baking dish and stir in yolks 
of eggs, well beaten; then add the well beaten whites. Bake 
¥g to 34 of an hour. It is possible to use fewer eggs if 


desired. Mrs. George Shepherd 
CORN CROQUETTES 
1 dozen ears corn or 1 can 1 tablespoon butter 
corn ¥% teaspoon salt 
2 tablespoon flour ¥4 teaspoon pepper 


Put corn in double boiler; when hot add rest of ingredients 
and cook 2 or 3 minutes, then turn out on a greased platter. 
When cool form into croquettes. Dip in egg and cracker 


and fry in deep fat. Mrs. Fearon B. Bell 
STUFFED TOMATOES 
3 tablespoon cooked rice 1 tablespoon chopped parsley 
1 teaspoon onion a tablespoon butter 
t 


Cook together for several minutes, or until thick. Let 
cool. Scoop out 6 tomatoes and stuff with mixture, add- 


ing cracker crumbs on top; bake 20 minutes. 
Mrs. Fearon B. Bell 


RICE A LA CREOLE 


1 onion 1 slice cooked ham 
1 tablespoon butter 1 cup boiled rice 
2 cups cooked tomatoes Salt and paprika 


Miss Isabel Smith 
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GLAZED PARSNIPS 


6 large parsnips 2 tablespoons butter 
2 tablespoons brown sugar Pepper and salt 


Cook and pare parsnips; cut lengthwise. Dust with pepper 
and salt; melt butter and sugar together; dip slices of 
parsnip in this. Arrange in a baking pan and bake until 
a rich brown. Mrs. A. C. Stahl 


GREEN PEAS (French Way) 


Shell the peas and wash them; drain them. Toss them in 
as much flour as they will pick up. Melt a good tablespoon 
of butter in a pan and toss peas in it until they are 
nicely greased all over. Add teaspoon of sifted sugar and 
one of salt and one good head of lettuce, washed, but not 
pulled apart too much, then add enough water to come 
halfway to peas, as they lie in the pan, and simmer quietly 
until the peas are tender. Do not strain the peas before 
you serve them; serve them in the same sauce they have 
made for themselves; it is a green cream sauce, sweet and 
smooth and very good. Mrs. Paul Sterling 


CHEESE AND SPINACH ROLL 


2 quarts spinach 1 cup grated cheese 
1 tablespoon butter 14 teaspoon salt 
Bread Crumbs 


Cook spinach in water for 10 minutes. Drain off water, 
add butter and cook until tender and chop. Add grated 
cheese and bread crumbs enough to make mixture sufficient- 
ly stiff to form into a roll or leave moist and cook in baking 
dish. Mrs. P. A. Meixell 


EGG PLANT (WITH HOT LEMON SAUCE) 


Slice egg plant rather thick; then cut into strips (like French 
fried potatoes). Soak in salt water for an hour. Dry 
the egg plant in a tea towel and dip in thin batter made of 
one egg, a little milk and flour. Then fry in deep fat until 
brown. Serve with hot lemon sauce. 


Ruth A. Halsey 
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SCOLLOPED BAKED CABBAGE 


1 heaping tablespoon flour 1 tablespoon sugar 
¥% scant teaspoon mustard 1 tablespoon butter 


5 tablespoons grated snappy English Cheese 
1 head of cabbage 


Blend flour, sugar and mustard together. Melt and add 
butter and cheese to dry ingredients. Add also 1144 cups 
of cabbage water, cook and thicken. Add this to chopped 
cabbage, place in buttered baking dish, place strips of bacon 
on top and bake one-half hour or until nicely browned. 
Cook medium head of cabbage in salt water (cut cabbage 


in eight pieces) for half hour. Mrs. P.A. Meixell 
BEAN LOAF 
3 cups canned beans 14 pound grated cheese 
Bread crumbs Onion to flavor 


Put beans through meat grinder. Add cheese and salt; 
enough dry bread crumbs to form into a loaf. Bake in 
moderate oven, basting with water and savory fat or drip- 
pings. Serve with tomato sauce. Mrs. J.B. Russell, Jr. 


HOT LEMON SAUCE 


- ¥ cup butter Yolk 2 eggs 
¥% teaspoon salt Dash paprika 
Juice 14 lemon ¥ cup hot water 


Mix butter, yolks eggs, salt and paprika together and stir 
in gradually one-half cup hot water. Cook carefully, 
stirring every minute until removed from fire, which will 
be only a minute or two. Then add the lemon juice (more 
if desired) and serve at once. Ruth A. Halsey 


CANDIED SWEET POTATOES 


Cut in half, sweet potatoes. Place in pan (but do not 
put one on top of the other). Make syrup of 2 cups of 
brown sugar, butter size of an egg, 1 cup of hot water. 
Pour over potatoes, and bake in slow oven. Baste occa- 
sionally. Add more water, if they brown too fast. 

: ie Agnes M. Giering 
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STUFFED GREEN PEPPERS 


6 mushrooms finely chopped 1 cup raw veal finely chopped 
24 cup soft bread crumbs 6 green peppers 


1% onion chopped 2 tomatoes chopped 
2 tablespoons butter Salt 


Cook peppers in boiling water three minutes. Cut a slice 
from stem end and remove seeds. Cook onions and mush- 
rooms in butter five minutes, Add veal and tomatoes and 
cook five minutes Season and fill peppers with mixture. 
Put in a buttered baking pan and bake thirty minutes in 
a hot oven, adding enough white stock to prevent peppers 
from burning. Mrs. F. N. Rupprecht 


STUFFED EGG PLANTS 


Select medium sized egg plants, cut in half lengthwise, 
soak in cold salt water for one hour; wash in clear water 
and boil until soft. Scoop out, being careful not to break 
the skin. Put in the chopping bowl with one onion, one 
pod garlic, parsley, one bell pepper, half pound can tomatoes, 
half pound shrimps that have been scalded and picked, 
one cup bread crumbs, pinch of cayenne; chop very fine. 
Fry together in butter, fill skins with this mixture, sprinkle 
with bread crumbs and run into hot oven for few minutes. 
Mrs. C. P. Hunt 


GLAZED CARROTS 


Boil and pare young carrots. Make a syrup of one cup 
of brown sugar and a little water. Add one tablespoon 
of butter, and cook five minutes. Then add carrots and 
cook in frying pan until they are a nice golden brown. 
Mrs. Charles H. Miner 


BAKED BANANAS 


Put 2 tablespoons butter in a baking dish with 4 tablespoons 
sugar and one cup hot water, and let cook for 15 or 20 
minutes. Then add juice of half a lemon, and lay in as 
many peeled and quartered bananas as you need, and 
bake about 20 minutes. Miss Anna Hunt 
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SWEET POTATOES AND APPLES 


Pare several sweet potatoes and cut in 1% inch slices, pare 
several apples, take out core, and slice round in ¥% inch 
slices. Put a layer of the sweets in a casserole dish, season 
with salt and then put a layer of apples and sprinkle gene- 
rously with sugar, another layer of sweets and apples; 
cut }4 cup butter in small pieces and put on top; add % 
cup water, cover the casserole and bake until done. 
Mrs. J. B. Tobias 


MACARONI 


Parboil enough macaroni to fill medium sized casserole 
when cooked. Add to the macaroni about 1% cup of grated 
cheese, and pour over the macaroni one can of tomato 
soup. Put in oven and bake slowly for half an hour. 
Mrs. O. R. Mullison 
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Bread and Rolls 


BROWN BREAD 


1 cup graham flour 1 cup rye flour 
1 cup corn meal 1% cup molasses 
3 level teaspoons soda 1 teaspoon salt 


2 cups sour milk or buttermilk 


Sift altogether, add molasses and milk. Pour in three 
one pound baking powder cans and place them in a kettle 
of water. Steam three hours. Mrs. C. H. Lecher 


CINNAMON BUNS 


1 teaspoon salt 3 tablespoons sugar 
1 teaspoon cinnamon 4 tablespoons butter 
1 cup scalded milk (cool) 1 cup flour 
1 cake yeast softened in 2 tablespoons lukewarm water 
1 unbeaten egg yolk 


Beat all together. Add 1% or two cups of flour, 4% cup 
currants or seeded raisins. Beat well. Let rise; cut down; 
let rise; shape; let rise. These are sticky, but if dough is 
allowed to stand on board, it can be handled easily. 

Mrs. J. H. Doughty 


SOUTHERN BISCUIT 


2 cups bread flour 2 rounding teaspoon baking pow- 

Salt der sifted in the flour 

14 cup shortening (cut in % of cup of sour milk or cream 
flour) 


1 level 14 teaspoon soda dissolved in milk 
Knead lightly and cut withsmall cutter. Mrs. Mollie Kent 


SOUTHERN LIGHT BISCUIT 


1 heaping pint of flour 1 cup sweet milk 
1 teaspoon salt 1 heaping tablespoonful of lard 
2 teaspoons baking powder 
Bake in hot oven. Mrs. E. Shaw Jones © 
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PARKER HOUSE ROLLS 


2 cups scalded milk 1 teaspoon salt 

4 tablespoon sugar ¥ cup sugar 
Let cool; then add 1 yeast cake softened in 4 cup lukewarm 
water, 5 or 6 cups flour. Beat. Knead until dough does 
not stick. Let rise; cut down; let rise again. Shape, and 
let rise until light. Mrs. J. H. Doughty 


EMERGENCY BISCUIT 


-dcup milk . 2 cups flour 
4 teaspoons baking powder ¥ teaspoon salt 


Mix and sift twice. Then add two tablespoons butter 
worked in with finger tips. Milk enough so that the mix- 
ture may be dropped from a spoon without spreading. 
Drop by spoonfuls on a buttered pan 14 inch apart, or in 
muffin rings or patty pans. Bake in a hot oven about 
10 to 15 minutes. __ Miss Anna Hunt 


CHEESE DROP BISCUITS 


.2 cups flour 1 teaspoon salt | 
4 teaspoons baking powder ¥ teaspoon paprika 
2 tablespoon butter 44 cup grated cheese 
1 cup milk 


Mix flour, salt, baking powder and paprika; cut in butter; 
add grated cheese and then the milk. Drop from spoon 
on baking sheet. Bake in hot oven. More cheese may be 


added if desired. Mrs. Paul Sterling 
DATE MUFFINS 
¥ cup shortening 14 cup sugar 
2 eggs 2 cups of flour 
3 teaspoons baking powder ¥ cup milk 
34 cups dates (chopped) Salt 


Mix shortening and sugar together, then beaten yolks of 
eggs; flour with B. Powder alternating with milk; salt, 
nutmeg to flavor and stiffly beaten whites of eggs. Sprinkle. 
tops with sugar for glazing. _ Mrs. A. J. Robbins — 
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POP OVERS 
2 cups flour 3 eggs 
_2 cups milk ¥% teaspoon salt 


Beat eggs very light; add milk and salt: poor very gradually 
on flour, stirring all the while. If any lumps occur, strain 
through sieve. Heat irons very hot; grease well and fill 
half full. Bake in hot oven 20 to 25 minutes. 

Mrs. Chas. F. Murray 


GRAHAM MUFFINS 


Mix one-third cup of butter or other shortening with one 
cup of dark molasses. Add one cup of milk, two eggs well 
beaten, one cup of bran, one cup of seeded raisins, and 
one teaspoon of baking soda. Enough Graham flour to 
make a batter. Bake in gem pans about twenty-five 
minutes. _ Mrs. Chas. H. Miner 


WHEAT MUFFINS 


¥% level teaspoon salt 1 cup milk 
2 cups flour 3 tablespoons melted butter 
2 heaping teaspoons baking-powder 


Mix together flour, salt, milk and melted butter. Beat 
hard until smooth, then add baking powder stirred in a 
little flour. Bake in muffin pans in a brisk oven. 

Miss Cornelia Stark 


RUSKS 
1 cup butter 1 cup sugar 
1 pint milk 1 cake yeast 
2 eggs 


Cream butter and sugar; add milk scalding hot; let it, cool; 
then add the well beaten eggs, yeast and flour for batter. 
Beat well and add gradually flour until medium stiff. 
Keep moderately warm over night. Mix enough flour for 
a soft dough and kneed lightly. Let it raise again. Mould 
into biscuits and keep warm until very light. Bake™in 
moderate oven. Mrs. C. F. Murray 
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RUSKS 
1 cup bread yeast ¥ cup scalded milk 
1 egg ¥ cup melted butter 
Y cup sugar ¥ teaspoon saleratus in little water 
1 teaspoon cinnamon Salt 


To yeast add scalded milk and let cool. Then add egg; 
then flour, and stir until thick as pancakes; let rise. Then 
add melted butter, sugar, saleratus, cinnamon and salt. 
Knead in loaf and let rise. Shape in biscuits; let rise and 


bake. Mrs. Fearon B. Bell 
SHREDDED WHEAT BISCUIT 
6 cups wheat flour 1 tablespoon lard 
2 Shredded Wheat biscuits 1 tablespoon salt 
1 tablespoon molasses 1 cake Magic yeast 


1 pint lukewarm water 


Pour the water upon the biscuits; when the biscuits have 
softened add the ingredients with 6 cupfuls wheat flour. 
Beat very thoroughly at night. When light in the morning 
divide the mixture, without beating or threading, into 
two loaves, and when it becomes light in pans, bake in a 
moderate oven forty minutes or more. 

Mrs. C. F. Murray 


GRAHAM GRIDDLE CAKES 


1 pint graham flour 2 eggs 
1 teaspoon salt 1 quart buttermilk 
1 level teaspoon baking soda. 
Sift flour and mix the bran back again. To flour add 
buttermilk; then beaten eggs. Dissolve soda and stir in. 
Make very thin batter. Katherine Parsons 


TWIN MOUNTAIN MUFFINS 


¥Y cup butter ¥ cup sugar 
1 egg . 34 cup milk 
2 cups flour (sifted) 3 teaspoons baking powder 


Cream butter, add sugar and cream, then add well beaten 
egg. Sift B. P. flour, and salt. Add to mixture alter- 
nating with milk. Bake in moderate oven. 

Mrs. Cleon Hanson. 


BREAD AND ROLLS 55 


SHREDDED WHEAT BREAD 


3 Shredded Wheat biscuits 1 pint boiling water 
1 teaspoon salt 1 tablespoon lard 
“ 1% cup molasses ¥% yeast cake 
6 cups fllour 


Pour boiling water over biscuits and add salt, lard and 
molasses. When lukewarm add yeast and flour. Stir 
well with a spoon; let rise over night, and in the morning 
turn down and let it rise again. Spoon in pans and rise 


again and bake slowly one hour. Claire R. Tubbs. 
WAFFLES 
2 cups flour 2 cups milk 
3 eggs 2 large tablespoons butter 
2 tablespoons sugar 1 teaspoon salt 


Beat yolks of eggs; add milk and melted butter; then the 
flour and salt. Beat light and then add the whites of eggs, 


beaten stiff. Mrs. T. F. Heffernan 
WAFFLES 
3 eggs 2 cups milk 
1 tablespoon sugar 1 teaspoon salt 


114 teaspoon baking-powder 2 level cups flour 


Beat yolks; add milk, flour sifted with sugar, salt and 
baking-powder. Cut in stiff beaten whites of eggs. Have 
waffle iron sizzling hot; put in plenty of frying fat (do not 
use butter). Drop one tablespoonful of mixture in each 
compartment of iron and turn almost immediately. The 
two essential things for good waffles: a hot iron and plenty 


of frying fat. Katherine Parsons 
NUT BREAD 
1 cup milk 1 cup nuts a 
1 cup sugar 1 cup chopped raisins 
1 2 teaspoons baking powder 
Pinch salt 3 cups flour 


Raise twenty minutes and bake forty-five minutes. 
Mrs. Frank Crane 
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NUT BREAD 
1 cup of sugar 1 egg (beat and add sugar gradually, 
14% cup of milk beating hard 
4 cups flour 1 cup of chopped nuts (English and 
¥ teaspoon of salt Black walnuts) 


3 teaspoons of baking powder 
¥ cup ma ee dates or figs, chopped 


Let raise one-half hour. Bake about one hour in moderate 


oven—350 degrees. Mrs. A. J. Robbins 
NUT BREAD 
3 cups of flour (two of bran 1 cup of milk 
and one of white) 1 cup broken nut meats 
1 cup raisins 1 cup molasses 
1 teaspoon soda dissolved in hot water 
Mix in order given and bake in a loaf. Mrs. Clift 
NUT BREAD 
1 egg 11% cups milk 
1 cup sugar 3% cups flour 


4 teaspoons baking powder 1 cup chopped nuts 
Beat all together and let it stand twenty minutes. Bake 


in long narrow tin. Mrs. J. C. Bell 
NUT BREAD 
¥% pound nuts 4 pound butter 
1 pound raisins (seeded) 4% pound lard 
1 pound Sultana raisins 2 cups sour milk 
2 cups sugar 6 cups flour 


1 teaspoon soda 


Do not dissolve soda, but sift in with flour, same as baking- 
powder. This helps retain gas in mixture and makes bread 


light. Bake in slow oven. Mrs.S. V. French 
NUT BREAD 
1cup milk - 1 cup brown sugar : 
14 cups flour 3 teaspoons baking powder 
¥ teaspoon salt “e 1 cup raisins Re 
1 cup nut meats e- 1 unbeaten egg 


~ Mrs. ae L. Scott 
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NUT BREAD 
1 egg 34 cups sugar 
4 cups flour 1 cup nuts (chopped fine) 
» 1 teaspoon salt 1% cup milk 
4 teaspoons baking powder 


Beat egg and fill cup with milk; then add 1 more cup milk 
and rest of ingredients. Let raise 20 minutes and bake in 
a moderate oven 45 minutes. Mrs. Martin F. Murray 


PEANUT BUTTER BREAD 


4 cup peanut butter 31% cups bread flour 
cup sugar 3 teaspoons baking powder 
1 egg 1 cup milk 


4 teaspoon salt 


Cream the peanut butter and sugar. Add the egg well 
beaten. Mix and sift the dry ingredients and add alter- 
nately with the milk. Beat the entire mixture well and 
place in well-greased bread tin. Bake in a 350 degrees F. 
oven about 50 minutes. Mrs. J. P. Breidinger 


GRAHAM BREAD 


1 egg 1 cup molasses 

1 cup butter 1 cup milk 

1 cup white flour 1 teaspoon salt 

1 teaspoon soda 1 cup raisins 
Graham flour, enough to make batter stiff enough to drop from spoon 
Bake 11% hours in slow oven. Mrs. George Fenner 

CORN BREAD 

1 cup yellow cornmeal 1 cup boiling water 

1 cup bread flour 14 cup sugar 

5 teaspoons baking powder 34 teaspoon salt 

¥% cup milk 1 egg 


3 tablespoons melted butter 


Pour boiling water over cornmeal. When cold, add sifted 
together bread, flour, salt, sugar and baking powder. Add 
alternately milk and well beaten egg and add melted butter 
last. Bake for 25 or 30 minutes in 450 degrees. re 
ek Mrs. H. W. Merritt 
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CORN BREAD 
1 cup corn meal 1 cup sweet or skimmed milk 
1 cup wheat flour Yj cup sugar 
1 egg Salt 


2 tablespoons melted butter 
Bake one-half hour in a fairly hot oven. Mrs. J.S. Warner 


BRAN BREAD 


2 cups bran flour 2 cups wheat flour ; 
1 cup scalded milk 1 teaspoon soda dissolved in hot 
1 teaspoon salt milk 


1 cup molasses 


Mix well and bake in moderate oven. Mrs. J.B. Russell, Jr. 


OATMEAL BREAD 


1 cake Fleischman’s yeast 2 tablespoons lard or butter, melted 
4% cup lukewarm water 4 cups sifted flour 

2 cups boiling water 1 teaspoonful salt 

2 cups rolled oats 14 cup brown sugar 


Pour two cups of boiling water over oatmeal, cover and 
let stand until lukewarm. Dissolve yeast and sugar in 
one-half cup lukewarm water, add shortening and add this 
to the oatmeal and water. Add one cup of flour, or enough 
to make an ordinary sponge. Beat well. Cover and set 
aside in a moderately warm place to rise for one hour, or 
until light. Add enough flour to make a dough (about 
three cups) and the salt. Knead well. Place in a greased 
bowl, cover and let rise in a moderately warm place until 
double the bulk—about one and one-half hours. Mold 
into loaves, fill well-greased pans half full, cover and let 
rise again about one hour. Bake forty-five minutes in a 


hot oven, Miss Lydia Patien 
GOOD JOHNNY CAKE 
¥6 cup corn meal x 14 cup butter 
4% cup sugar 2 teaspoons baking powder 
2 cups flour @ 1 cup sweet milk 
eggs 


Miss L. J. Sprague 


1 cup white — 
4 teaspoon salt ' 
level teaspoon baking soda 
1% cup | nilk (sweet or sour) 
24 cup chopp ed raisins 


white bread, 45 minutes, — 
; 4 J Mrs. S. A. Hull 


ADDITIONAL RECIPES 


bie o. 
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Salads and Salad Dressings 


TUNA FISH SALAD 


1 tablespoon gelatin : 1 cup tuna fish 

(dissolved in 14 cup cold 44 cup chopped celery 

water) 2 tablespoons chopped stuffed 
34 cup salad dressing olives 
4% teaspoon salt Dash of red pepper 


2 teaspoons vinegar or lemon juice 


After you separate the fish, add celery, etc.; then add the 
gelatin to the salad dressing and mix all together. Turn 
the salad into a mold and chill. Serve on lettuce leaves. 


Mrs. P. Adams 
PERFECTION SALAD 
1 envelope gelatin 14 cup cold water 
¥% cup mild vinegar 2 tablespoons lemon juice 
2 cups boiling water 44 cup sugar 
1 teaspoon salt 1 cup cabbage, finely shredded 


2 cups cleery, cut in small pieces (you may reverse the last two 
quantities or use 1% cups of each) 
2 pimentos, cut in small pieces 
Soak gelatine in cold water five minutes. Add hot water 
and then sugar, vinegar, lemon juice and salt. Then strain 
and set aside to cool. When it begins to thicken add the - 
vegetables and put in a flat dish to finish hardening. When 
ready to serve cut in squares and place on lettuce, putting 
mayonnaise on top. M. R.B 


GRAPE FRUIT SALAD 


1 tablespoon granulated 2 tablespoons cold water 
gelatine 1 cup boiling water 
34 cup grape fruit juice 4 tablespoons sugar 


Soak gelatine in cold water for five (5) minutes; dissolve it, 
with the sugar, in the boiling water. Add grape fruit 
juice. Fill individual molds, or one mold. Serve with 
lettuce and mayonnaise. Sprinkle nuts on top. 
Lucy S. Barnes 
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VELVET SALAD 


1 can sliced pineapple, cut in ¥4 pound almond meats, cut fine 
small pieces 1 pound white grapes, seeded 
34 pound marshmallows, cut fine 


Mix above ingredients and let stand for one (1) hour. 
Before cutting fruit, dry with clean cloth. 14 cup pine- 
apple juice in double boiler; scald. Stir in yolks of three 
(3) eggs well beaten. When cold, add 1% pint of cream 
(whipped). Mix with fruit and let stand 24 hours. 

Mrs. E. A. Innes 


NEAPOLITAN SALAD 


¥ cup of vinegar 2 cups of water 
¥% cup of sugar 2 level tablespoons of salt 
1 teaspoon of celery seed 


Boil the above together for a few minutes, then pour it 
over two (2) packages of gelatine (which has been soaking 
in one (1) cup of water. Let stand until it begins to set. 
Have ready :— 


1 half head of cabbage 1 large onion (chopped) 
(chopped) 4 red mango (chopped) 


% green mango (chopped) 


Mix with gelatine and pour in pans to set. 
Mrs. Eugene T. Geiring 


FROZEN SALAD 


Cream 2 cakes Philadelphia cream cheese. Add one cup 
salad dressing made as below and one pint of cream whipped. 
Mix well and add 1-can of pineapple cut in small pieces, 
Yo pound of dates cut fine, 4% pound of nut meats, 1 pound 
of Tokay grapes halved and seeded, and 1 small bottle of 
maraschino cherries halved. Pour in mold and pack in 
equal parts of salt and ice for 4 hours. Serve sliced on 
lettuce leaves. This quantity will serve 16 people. For 
the salad dressing use 1 egg, 1 tablespoon flour, 2 tablespoons 
sugar, small piece of butter and 1 cup of pineapple juice 
and juice of half a lemon. Cook and cool before adding. 
S. M. R. O’ Hara 


_ ~ 


SALADS AND SALAD DRESSINGS 63 


FROZEN SALAD 
2 cakes Philidelphia cream’ 1 cup boiled dressing 


cheese _ 1 large can pineapple 
1 medium sized bottle Mara- pound English walnut meats 
schino Cherries 1 pint whipped cream 


44 pint cream, to thin cheese 


Pack in ice; salt and let stand for four hours. 
Mrs. W. J. Hunsinger 


BOILED DRESSING FOR FROZEN SALAD 


1 cup sugar 2 tablespoons flour 
2 teaspoons salt 2 eggs 
1 teaspoon mustard Paprika 


2 teaspoons vinegar or lemon juice 


Cook in double boiler until thick. Mrs. W. J. Hunsinger 


MARGUERITE SALAD 


8 hard boiled eggs 
Mayonnaise (boiled or sour cream salad dressing may be used) 


Place sixteen small crisp lettuce leaves on a platter, placing 
two leaves together to make a shell. Cut the whites of 
8 hard boiled eggs into rings. Place these on lettuce for 
petals. Mrs. P. A. Meixell 


SPRING SALAD 
2 cups chopped apple 1 cup chopped onion 
Mix with mayonnaise. Garnish with strips of mango. 
Mrs. C. E. Banker 
BOLIVIA SALAD 


114 cup cold boiled potatoes 3 eggs (hard boiled) 
¥ tablespoon chives 114 tablespoons red peppers 


Cut boiled potatoes in half inch cubes; there should be 
114 cups. Add the eggs, finely chopped; then red peppers 
finely chopped, and last, the chives finely chopped. Pour 
a cream dressing over all, and serve in nests of lettuce 
leaves. Mrs. James Thomas 
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TOMATO JELLY SALAD 


2 cups tomatoes 1 teaspoon sugar . 

1 slice onion 114 tablespoons granulated gelatine 
VY, bay leaf ¥ cup cold water 

3 cloves 5 1 teaspoon salt 


¥ teaspoon pepper 


Mix first five ingredients, bring to a boiling point and let 
cook fifteen minutes. Then rub through a sieve. Add 
gelatine dissolved in cold water, salt and pepper. Pour 
into individual molds and chill. Serve on lettuce with 
mayonnaise or horseradish sauce. Mrs. F. N. Rupprecht 


BOILED MAYONNAISE 


4 yolks of eggs( beaten) 1 pinch salt 
2 small teaspoons sugar 1 small teaspoon mustard 
7 tablespoons melted butter 4 tablespoons vinegar 


Put in double boiler and boil, stirring until it thickens. 
Add white of one egg (beaten stiff). Before serving, add 


1 pint of whipped cream. Mrs. John B. Smith 
MAYONNAISE 
1 tablespoon corn starch 2 tablespoons flour 
1 tablespoon sugar 4 cup water and vinegar mixed 
1 teaspoon salt 14 teaspoon cayenne 
1 teaspoon butter 14 teaspoon mustard 


Boil together in double boiler one-half hour. Just before 
removing stir in one well beaten egg. After this mixture is 
cold, beat in with a Dover beater 1 cup of any salad oil. 
When beginning to beat pour in a teaspoon at a time. 
After four or five beatings with this quantity increase the 
amount until cupful is used. Mrs. H.G. Murray 


MAYONNAISE WITHOUT OIL 


Yolks of 4 eggs Y teaspoon salt 

1 teaspoon mustard 1 tablespoon sugar 

1 teaspoon flour Sift of cayenne pepper 
Butter size of egg 1 cup milk or cream 


Y cup vinegar 


Mix in exact order as given. Stir over fire in double boiler 
until thick as cream. Mrs. J.S. Rinehimer - 
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BOILED MAYONNAISE FOR FRUIT SALADS 


Melt 8 tablespoons butter. Beat well four egg. yolks, to 
which has been added two teaspoons mustard, two tea- 
spoon salt and four teaspoons sugar. Add melted butter 
and alternate with four tablespoons vinegar. Boil until 
thick, stirring constantly ; then add this mixture slowly 
to the stiffly beaten whites. Set aside to cool and thin 
with milk or cream. Mrs, E. J. Fisher 


PARISIAN SALAD DRESSING 


2 hard boiled eggs, chopped 1 cup olive oil 
fine 8 tablespoons vinegar 
2 tablespoons capers, chopped Grated onion to taste 
fine A little sugar 


1 teaspoon paprika 2 tablespoons. chili sauce 
Mix together and shake or beat well before using on plain 
lettuce. Mrs. J.B. Russell Jr. 


BOILED SALAD DRESSING 


3 tablespoon sugar 2 teaspoons flour 
_ % teaspoon salt Dark cayenne pepper 
Scant teaspoon mustard 1 cup water, hot or cold 


1 tablespoon butter 


Mix together the first five ingredients, stir in 3 eggs and 
add 4% cup mild vinegar. Boil until it thickens. Better 
results if double boiler is used. Use plain for, vegetable 


lad. Add whi cream for fruit salad. 
ee ‘il Mrs. Gomer Davis 


COLD SLAW DRESSING 
1 teaspoon cornstarch in saucepan ¥% cup milk (add gradually) 
Stir over fire until it thickens. Take from fire and add a 
1 butt Yolk of 2 eggs 
i eee pees 1 saltspoon black pepper 
j 2 tablespoons vinegar 


through a sieve and stand aside to cool. ee 
digg ea Miss Isabel Smith © 
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COLD SLAW DRESSING 


¥% cup of vinegar - 1% cup of water 

1 tablespoon of flour 1% teaspoon of mustard 
¥% teaspoon of salt 1 tablespoon of sugar 

1 egg 14 teaspoon pepper 


Beat dry ingredients together. Add the vinegar and water 
and let it boil until it thickens. When it cools, pour over 
the slaw. Mrs. S.T. Nicholson 


MAYONNAISE DRESSING 


2 egg yolks 3 teaspoons powdered sugar 
1 teaspoon mustard ¥ teaspoon salt 
¥ teaspoon paprika 2 teaspoons lemon juice 


2 teaspoons vinegar 


Beat for 2 minutes, then add gradually 1 cup olive oil. 
Mrs. Q. G. Frey 


COLD SLAW DRESSING 


1cup of vinegar. 1 cup of sugar 
2 eggs 14 teaspoon mustard 
Pinch salt 1 tablespoon flour 
Butter size of egg 
Cook until thick. Mrs. Frank Crane 
CREAM DRESSING FOR CABBAGE 
2 eggs, well beaten ¥ cup milk 
Y teaspoon dry mustard 1 teaspoon salt 


1 tablespoon melted butter ¥% cup vinegar 
3 tablespoon sugar 


Cook all together in double boiler. When cold, pour over 
finely shredded cabbage. Mrs. J. C. Beil 


DRESSING FOR FRUIT SALAD 
3 tablespoons vinegar 3 tablespoons sugar Yolks of 3 eggs 


Put in double boiler and cook to a cream like custard. 
Let cool. Add 4 pint whipping cream (which has been 
whipped stiff). Add to custard; beat together and put 
on fruit just before serving. Mary E, Steelman 
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DRESSING FOR FRUIT SALAD 


¥% cup vinegar 1 cup sugar 

1 tablespoon flour 3 teaspoons Coleman’s mustard 
* 1 teaspoon salt Little pepper 

3 eggs 3 tablespoons butter 


Heat vinegar and sugar. Mix dry ingredients. Beat eggs 
and add to dry ingredients. Mix well; add vinegar and 
butter. Cook in double boiler until thick. As you use, 


add whipped cream. Miss Isabel Smith 
PINEAPPLE DRESSING FOR FRUIT SALAD 
Juice of 1 can pineapple 1 tablespoon flour 
2 eggs 4 cup whipped cream 
1 or 2 tablespoons sugar 2 tablespoons butter 


Mix flour and butter, add yolks and sugar beaten together; 
then add hot juice. Pour on whites beaten stiffly and cook 
in double boiler until thick. Cool and add the whipped 
cream. Mrs. Theodore Alexander 


DRESSING FOR FRUIT SALAD 


Yolks of twoeggs 2tablespoonssugar 2 tablespoons vinegar 


Cook until thick in double boiler. When cool, add 4% 
pint of cream (whipped). This will keep for seven days. 


Mrs.G.L. C. Frantz 
SALAD DRESSING FOR PEARS 


1 cup of olive oil 14 cup of lemon juice 
6 tablespoons cane-sugar 4 tablespoons heavy cream 


Shake well and shake before using. Mrs. E. A. Wakeman 


ADDITIONAL RECEIPES 
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Eggs and Cheese Dishes 


BAKED OMELETTE. 


4 eggs beaten very light 1 tablespoon of flour 
1 pint of milk Salt and pepper 


Bake in quick oven twenty (20) minutes. 
Mrs. George Fenner 


OMELETTE 
1 teaspoon of flour 4 tablespoons of sweet milk 
2 eggs Salt to taste 


Beat whites and yolks of eggs separately. To the yolks 
add the milk in which the flour has been mixed. Season 
with salt, and lastly add whites of eggs (which have been 
been beaten until light). Have ready buttered frying 
pan, into which pour liquid. Let brown on bottom (on 
top of stove), then cover and put in oven for a few minutes. 


Turn out on plater, and serve. Mrs. Eugene T. Geiring 
OMELETTE 
4 eggs 1 cup milk 
1 tablespoon flour Salt (pinch) 


Beat egg yolks; add milk, flour, salt and stiffly beaten whites. 
Have pan and cover hot; then add 1 teaspoon butter. Pour 


in mixture. Cook slowly on top of stove. 
Mrs.C. H. Lecher 


OMELETTE A LA JOHNSON 


2 cups ground round steak 1 cup canned tomatoes 
1 cup ground pork 1 or 2 eggs 
1 cup cracker or bread crumbs Salt and pepper 


Mix ingredients and place in casserole. Place peeled 
quartered potatoes on top and pour over all 4 cup sweet 


milk. Bake 1 hour. Mrs. Truman Evans 
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BAKED EGGS WITH CHEESE 


4 eggs 1 cupful fine soft stale bread crumbs 
1 cup grated cheese 14 teaspoon salt 
Dash of paprika 


Break eggs into buttered baking dish or into ramkins, and 
cook in hot oven until they begin to turn white around 
edge. Cover with mixture of crumbs, cheese and seasoning ; 
brown in very hot oven. The oven must be very hot, so 
as to cook eggs quickly. More or less cheese may be added 
as one wishes. Mrs. P. A. Meixell 


CHEESE RAMEKIN 


Five slices of bread buttered and put in a flat baking dish. 
Cut up three-fourths of a pound of cheese in small pieces 
over the bread. Beat 3 eggs, 14 teaspoon salt; add 3 cups 
milk. Pour over the bread, sprinkle with paprika and bake 
in a moderate oven 34 of an hour. Mrs. H. W. Merritt 


CHEESE SOUFFLE 


2 tablespoon flour 4 cup grated cheese 
2 tablespoon butter 4 eggs 
1 pint of imlk 


Rub butter and flour together over fire; when they bubble 
add hot milk, season with pepper and salt. Add beaten 
yolks; cool the mixture. Add beaten whites, stirring all 
together thoroughly. Put in a well buttered baking dish 
and bake in a moderate oven from fifteen to twenty minutes. 
Mrs. George Galland 


CHEESE FONDUE 


1 cup soft stale bread 1 cup scalded milk 
crumbs 1 tablespoon of butter 

Y{ cup mild cheese ¥ teaspoon salt 

34 cup grated mild cheese 3 eggs 


Mix first five ingredients. Add yolks of eggs beaten 
thoroughly. Fold in stiffly beaten whites. Pour in greased 
baking dish. Bake about twenty minutes in moderate 
oven. Mrs. A. J. Robbins 
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WELSH RAREBIT 
1 tablespoon butter 14 teaspoon salt 
1 tablespoon corn starch 14 teaspoon mustard 
* Ycup thin cream Few grains cayenne 
¥% pound soft mild cheese Toast or wafer crackers 


Melt butter, add corn-starch, and stir until well mixed; 
then add cream gradually, while stirring constantly, and 
cook two minutes. Add cheese and stir until cheese is 
melted. Cut toast or wafer crackers into small pieces. 
Season and serve on wafer crackers or bread toasted on one 
side, rarebit being poured over untoasted side. Much of 
the success of a rarebit depends upon the quality of the 
cheese. A rarebit should be smooth and of a creamy con- 
sistency, never stringy. If stringy add one egg slightly 
beaten. Mrs. J.A. Rees 


TOMATO RAREBIT 


Put one can of tomato soup into a double boiler. When 
hot, add one pound of cheese; cut into small pieces and cook 
until cheese is melted and mixed with the soup. Add red 
pepper to taste and one egg, slightly beaten. Stir well and 
serve on hot crackers or toast. Mrs.T.F. Heffernan 


CHEESE DISH 
4 pound grated cheese in 2 eggs beaten 
bottom of casserole Butter size of walnut 


2 large slices of bread Seasoning and about 14 pint of milk 
Soak bread in milk. Bake in oven. Mrs. Irving Roe 


CHEESE SOUFFLE 


2 tablespoons butter 1 cup grated cheese 

3 tablespoons flour eggs 

3% cup milk. ¥ teaspoon salt 
Cayenne 


Make white sauce from butter, milk, flour, salt and pepper; 

add yolks of egg and cheese. Cool and add to well beaten 

whites. Cook in buttered baking dish 20 to 25 minutes. 
Mrs. Grant Cadwallader 
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CORN AND CHEESE SOUFFLE 


Make cream sauce of three tablespoons of butter, 3 level 
tablespoons of flour, salt and pepper, 1 cup of milk, one cup 
corn pulp, % cup grated cheese, yolks of 3 eggs beaten; add 
to cream sauce, fold in stiffly beaten whites of 3 eggs; turn 
into a greased baking dish, set in pan of hot water and 
bake in moderate oven until firm. Serveatonce. <A Friend 


CHEESE BALLS 
1 cup grated cheese Whites of three (3) eggs beaten stiff 


Mold into balls. Dip into eggs and bread crumbs. Fry 
in deep fat, quickly. Mrs. John B. Smith 


CHEESE SPREAD 


5 small packages cream 1 cupful raisins 
cheese 1 cup cocoanut 
1 cup walnut meats (chopped) 2 tablespoons lemon juice 


Mix this altogether with the hand, working it into a little, 
round, flat-mold, saving out enough cocoanut to roll it in, 
Use to spread on crackers for an evening spread. This 
makes a large quantity. Mrs. J. P. Breidinger 


PERFECT WELSH RAREBIT 


Select cheese which is not elastic, white or soggy. Fora 
party of six 144 pounds is needed, and is best prepared in 
a chafing dish. Melt 1 ounce of butter; 3 tablespoons of 
milk, though a malt beverage (ale or beer) is better; a good 
sprinkling of paprika and a dash of cayenne (if cheese is 
good no salt is necessary). When this is hot add the cheese, 
which has been grated or broken into small bits. Now 
comes the chief test, which is in stirring and beating the 
batter. When stiff, add 3 teaspoons of prepared mustard 
and again stir till the mass bubbles. Have bread slices 
¥ inch thick (better than toast) on hot plates and pour 
this thick batter over the slice and serve. Mrs..S. J. Strass 
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CHEESE SOUFFLE 


Three eggs beaten separately, 1 tablespoon corn starch 
dissolved in 1 cup milk warmed. Pinch soda, salt and 
Pepper to season. One cup grated cheese. Bake in mode- 
rate oven one-half hour. Mrs. R. M. Scott 


RICE, NUT AND CHEESE LOAF 


2 eggs well beaten 1 cup chopped walnuts 

2 cups boiled rice 2 cups bread crumbs 

24 cup grated sharp cheese 2 tablespoons melted butter 
1 small onion Pinch of sage 

3 leaves parsley Salt and pepper 


Milk enough to moisten nicely ; a few slices of cheese on top 


Bake in moderate oven one-half hour. M; rs. Ernest Pierson 


ADDITIONAL RECEIPES 
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Pies 


COCOANUT CREAM PIE 


3 cups milk 1 tablespoon flour 
3 eggs 1 tablespoon corn starch 
1 cup sugar 1 teaspoon vanilla 


Heat the milk in the double boiler. Beat the yolks, flour, 
sugar, corn starch together and stir it into the milk, and let 
it boil until it thickens and stir it constantly. When it 
cools add vanilla and cocoanut. Use whites of eggs for 
meringue. Line the pie plate with crust; bake it in a hot 
oven first. Mrs. S. T.. Nicholson 


COCOANUT PIE 


Yolks of 2 eggs beaten light with 3 tablespoons sugar, 
2 cups sweet milk, 14 teaspoon salt, 1 cup shredded cocoa- 
nut, or same of fresh grated cocoanut. Line pie tin with 
crust, pour in filling and bake until solid, not too quickly. 
When done cover the top with meringue frosting. 

Mrs. Harvey Kemmerer 


CHOCOLATE PIE 


Put in basin 1 pint milk. When boiling hot, add 4 table- 
spoons grated chocolate, 5 tablespoons sugar, 2 tablespoons 
corn starch dissolved in a little water, 14 teaspoon salt, 
yolks of 2 well beaten eggs. Stir sugar, cornstarch and 
eggs together. Stir into the boiling milk and chocolate. 
Set basin over hot water, stir and cook until smooth. Put 
in baked crust. Put on top the two beaten whites of eggs 
and two tablespoons of sugar. Put in oven and brown a 
little. If you like you can add 1% teaspoon vanilla. Can 
use two cups water in place of milk by using one rounded 
teaspoon butter. Mrs. Harvey Kemmerer 
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RAISIN PIE 
1 pound seeded raisins (wash) 1 pint water 
1 cup sugar 1 tablespoon butter 


Let simmer slowly about 15 minutes. Add grated rind 
and juice of 1 lemon and small pieces of citron. Then 
thicken with 1 rounded tablespoon corn starch. Instead 
of full top crust, place strips both ways across pie. 


Mrs. Theodore Alexander 


RAISIN PIE 
1 cup sour cream Pinch cinnamon, nutmeg and salt 
34 cup sugar 3 egg yolks (beaten) 
34 cup raisins (cut up) 1 tablespoon flour 


Make flour into a smooth paste. Cook in double boiler 
until thick, put in baked crust and use egg whites for 
meringue. Carrie Best Buckman 


RAISIN PIE 


1 cup raisins 1 cup water 1 cup sugar 


Boil till tender. Add 1 heaping tablespoonful flour, tea- 
spoonful vinegar, butter the size of a large walnut, creamed 
together. Bake in a double crust when cold. 

Mrs. Edith Shaw Jones 


PUMPKIN PIE 


2 eggs 1 level cup pumpkin (strained) 
34 cups sugar 1% cups milk 
1 level spoon flour Y spoon each ginger and cinnamon 


Mrs. Molly Weston Kent 


PUMPKIN PIE 


3 cups of pumpkin 1 tablespoon cinnamon 
1 cup of sugar Mace or nutneg 

1% pints of milk 1 teaspoon ginger 

3 eggs 1 teaspoon salt 


Beat whites of eggs stiff and add last. Mrs. J. Epstein 
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RHUBARB PIE 


2 cups rhubarb 1 tablespoon flour 
1 cup sugar 1 egg 
Bake in double crust. Mrs. W. L. J. 


BUTTER SCOTCH PIE 


1 cup brown sugar Yolks of 2 eggs 
2 tablespoons flour 1 tablespoon butter 
Pinch salt 1 pint milk 


Beat it up very light, cook until thick in double boiler. 
Use whites of eggs for meringue. Mrs. O. R. Mullison 


ORANGE PIE 
14 cup of sugar Juice and rind of 1 orange 
3 eggs 1 tablespoon of flour 


1 cup of milk 


Beat sugar with yolks of eggs, and add the juice and grated 
rind of 1 orange. Put flour in cup of milk, pour through 
sieve on the eggs and sugar. Line a deep pie plate with 
paste, pour the mixture and bake about thirty minutes. 
Add three tablespoons of powdered sugar to the beaten 
whites, and put on the pie in spoonsful and brown in the 
oven. Mrs. Chas. Becker 


CREAM PIE 


Yolks of 2 eggs beaten well with 4 tablespoons of sugar, 

¥% teaspoon salt, 1 cup sweet cream, 1 cup sweet milk, 
or all milk. If you do not have cream use one teaspoon 
butter, 2 tablespoons flour or 1 tablespoon corn starch dis- 
solved with some of the milk. Stir well, cook over hot 
water. Flavor with 1 teaspoon lemon extract or nutmeg. 
Pour into previously baked crust, cover with the beaten 
whites of 2 eggs with two tablespoons sugar, put in oven 
and brown a little. If you have plenty of cream put the 
whites of eggs in pie, leaving out 1 tablespoon flour. When 
pie is cool whip 34 cup sweet cream, sweeten a little, spread 
on pie. Mrs. Harvey Kemmerer 
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CRUMB PIE 
4 cups flour 34 lard and butter 
1 cup sugar Pinch salt 


Crumb all together and save a cup of crumbs out. Take > 
1 cup molasses, 1 cup hot water, not quite a spoonful of 
baking soda. Pour on the pie dough. Sprinkle crumbs on 


top. Bertha M. Trethaway 
LEMON SPONGE PIE 
1 cup sugar Two even tablespoons of flour 
Buttersizeof awalnut rubbed The yolks of two eggs 
to a cream Juice and grated rind of a lemon 
1 cup of milk 


The whites of two eggs beaten stiff added last. 
Miss Mary Louise Stark 


MINCE MEAT 
1 cup meat chopped fine 1 teaspoon each of cinnamon and 
24% cups apples chopped cloves 
fine 14 teaspoon nutmeg 
1 tablespoon butter 4% teaspoon salt or to taste 
4 cup vinegar 1 cup raisins 
44 cup sugar 2 cups currants 
Enough plum or cherry juice or boiled cider to make it the right 
consistency 


Meat left over from a meal may be used. 
(Mrs. N. H.) Lida Myers 


GREEN TOMATOES MINCE MEAT 


1% peck green tomatoes 2 quarts raisins 
2 quarts apples 1 pound meat chopped fine 
2 pounds brown sugar 1 cup cider 

¥ pound citron 


Put tomatoes through good chopper and scald 3 times, 
Leave boil thick; when cool add :— 


teaspoon cinnamon 4 teaspoon allspice 
teaspoon cloves Also little nutmeg and mace 


Mrs. MaryE. Steelman 
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SQUASH PIE 
1 cup sugar Salt 
1 heaping tablespoon flour Ginger 
2 eggs Cinnamon 
Beat to a cream; add 1 cup squash, mashed. Milk to fill 
pie dish. Mrs. Alice Howe 
LEMON PIE 


Take a deep dish, grate into it the outside of the rind of 
two lemons; add to that 114 cups of sugar, two heaping 
tablespoons unsifted flour or one heaping tablespoon of 
cornstarch. Stir well together; then add the yolks of 3 
well beaten eggs. Beat this thoroughly; then add the juice 
of the lemons, 2 cups of water and a piece of butter the size 
of a walnut. Cook in a double boiler until like cold honey. 
Bake pie crust and when cooked fill with the mixture. Into 
the beaten whites stir 3 small tablespoons of sugar; spread 
over the mixture and return to the oven to brown. 
Miss L. J. Sprague 


Pit Chor 
3 cups flour 1 cup lard (or half lard and half 
4 cup cold water butter) 
Pinch salt 


This will make two pies with upper crusts. 
Mrs.O. R. Mullison 
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Puddings 


ICE-BOX PUDDING 


2 ounces sweet chocolate 2 tablespoons powdered sugar 
2 tablespoons water in top of double boiler 


When chocolate is melted and mixture is smooth add 4 
egg yolks slightly beaten; stir cool, and fold in beaten whites. 
Chill and serve. Mrs. Cleon Hanson 


FRUIT PUDDING 


1 cup sugar Enough flour to make a stiff dough 
1 cup of sweet milk 2 cups cherries or other fruit 

1 piece of butter, size of egg 1 cup of sugar 

2 teaspoons of baking powder 2 cups of boiling water 


Place cake dough in buttered pan. Mix sugar, fruit and 
boiling water and pour over dough. Bake and-serve hot 
with cream. Mrs. A. J. Robbins - 


BOILED BLACKBERRY PUDDING 


1 quart of berries Pinch cloves 
1 pint of molasses ¥ teaspoon ginger 
Teaspoon salt Big teaspoon cinnamon 
Teaspoon soda — Flour to stiffen (314 to 4 cups)". 
Put in pail and boil 3hours. Serve withhard sauce.  .; 
E. H. Reese 
SNOW BALLS i. 
¥4 cup butter é 2 teaspoons baking powder 
1 cup sugar 2 cups flour 


Whites four eggs beaten stiff 14 cup sweet milk 
Flavor with vanilla 


Add sugar to butter gradually, beating toa cream. Steam 

in cups 45 minutes, roll in powdered sugar, and serve with 

any kind of sauce preferred. Mrs. Edward Welles 
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STEAMED DATE PUDDING 


1 cup butter, creamed 1 teaspoon soda : 

1 cup molasses ¥ teaspoon cloves, cinnamon, 

1 cup milk nutmeg : “6 

1 pound stoned and chopped 4 teaspoon salt sifted with 1 cup 
dates entire wheat flour 


2 cups stale bread crumbs 


Mix dates with bread crumbs. Boil 3 hours in: buttered 
tins. Serve with cream, or with cream sauce made with 
yolks of 2 eggs. Margaret L. Morgan 


STEAMED CHOCOLATE PUDDING 


Beat one egg well with 4 cup of sugar and mix with 1 cup 
of milk. Pour this gradually over 2 cups of flour sifted 
with 214 teaspoons of baking powder and a little salt. Add 
lastly 2 squares of melted chocolate. Place in a greased 
mold and steam 11% hours. 


Foamy Sauce for Pudding 


Cream together 2 tablespoons of butter, 1 cup of powdered 
sugar and a whole egg. When smooth add a pinch of salt 
and 1 teaspoon of vanilla. When ready to serve add care- 
fully a cup of whipped cream. Mrs. Edward Welles 


ENGLISH PLUM PUDDING 


1 pound currants 1 pound almonds blanched, cut fine 
1 pound raisins 1 pound flour 
1 pound bread crumbs 1% nutmegs 
i acs candied lemon and 2 teaspoons cinnamon 
citron, cut fine 10 eggs 
1 pound brown sugar 1 large cup wine 
1 pound beef suet cut fine 1 wineglass brandy 


Put the fruit and suet into a basin with the rest of the dry 
ingredients. Beat eggs well and add them by degrees, 
stirring well. Lastly add wine and brandy. Grease four 
or five pound coffee cans with tight covers; fill about two- 
thirds full. Boil in steamer four hours. Reboil three hours 
before serving. Will keep for months. This is an ex- 
cellent recipe. Mrs. Charles S. Turner 
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RAISIN PUFFS 


2 eggs 3 teaspoons of baking powder 
¥% cup of sugar 1 cup milk ; 
2 cups flour 1 cup of chopped raisins 


scant 14 cup butter 


Steam three-quarters of an hour in cups. Serve with 
almond sauce. 


Pudding Sauce 
34 cups of sugar A little lemon juice 
2 cups boiling water 1 teaspoon butter 


1 tablespoon corn starch 
Flavor with almond or any preferred flavoring 


Dilute the corn starch with a little cold water and stir into 
boiling water; add sugar and cook until clear; then add 
butter and flavoring. The whipped white of an egg may 


be added but is not necessary. Mrs. Edward Welles 
SUET PUDDING 
‘1 cup sugar 1% cup flour 
1 cup suet 14 teaspoon salt 
1 cup raisins 2 eggs 
1 cup milk 4 teaspoon soda 
1 teaspoon baking powder 
Steam 2% hours. : 
Sauce for Pudding 
¥ cup butter 1% cup pulverized sugar 
1 pint whipping cream Vanilla 


Mrs. Frank Crane 
STEAMED PUDDING 


1 cup sweet milk 2cupsflour 
1 cup N. O. Molasses 1 cup seeded raisins 
1 teaspoon soda 
Steam 3 hours. 
; Sauce 
1 cup sugar Yolk of 1 egg 
Butter size of an egg 1 teaspoon vinegar 


1 teaspoon corn starch 


Add a little nutmeg. 1 cup cold water, let come to a boil. 


When cold, add beaten white of 1 egg, 1 teaspoon vanilla. 
Mrs. Alice Howe 
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STEAMED PUDDING 


1 cup dry bread crumbs 1 tablespoon butter 
¥Y cup molasses 2 tablespoon water 
1 egg ¥% teaspoon soda 


1 cup raisins or currants 


Serve with hard or soft sauce. Mrs. Mollie Kent 


STEAMED PUDDING 


1 cup molasses 4 cup water 

Butter, half size of egg 1 cup raisins, floured 
¥ teaspoon soda 24% cups flour 

¥ teaspoon cloves ¥g teaspoon cinnamon 


Steam three hours. Serve with hard sauce. : 
Mrs. J. S. Rinehimer 


SUET PUDDING 


1 cup broken bread Pinch salt 
1 cup flour 1 cup sugar 
1 cup suet chopped fine 1 cup raisins 
1 teaspoon soda 1 cup milk 
V4 grated nutmeg 
Boil three hours. Mrs. H. A. Whiteman 


CARAMEL TAPIOCA CREAM 


Cook in double boiler 1 quart hot milk, 144 cup granulated 
tapioca, 14 cup brown sugar and a pinch of salt. When 
the tapioca is cooked add yolks of two eggs mixed with a 
little granulated sugar. Cook three minutes longer. Pour 
in pudding dish and cover with meringue made from whites 
of eggs and brown in oven. Serve cold. — 


S. M. R. O' Hara. 
HUCKLEBERRY PUDDING 


1 cup sugar 1 cup sweet milk 
1 tablespoon butter 2% cups sifted flour 
1 beaten egg 3 teaspoons baking powder 


3 cups huckleberries 
Mrs. F. O. Smith 
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PLUM PUDDING 


2 eggs 4% cup English walnuts 
1 cup molasses 1 cup suet 

* cup sus 4 teaspoon nutmeg 
1 cup milk 2 teaspoons cinnamon 
1 cup raisins 1 teaspoon cloves 
1 cup currants 1 teaspoon allspice 
¥ cup citron Juice of 1 lemon 


1 tablespoon baking soda dissolved in hot water 
Flour enough to make stiff batter 


Sieam about 2 hours This makes two good sized loaves. 
Mrs.G.L. C. Frantz 


PLUM PUDDING 


1 pound raisins ¥4 pound currants 

4 pound citron 44 pound lemon and orange peel 
1 cup granulated sugar 1 cup brown sugar 

3 cups flour 4 cups chopped suet 

1 teaspoon cinnamon 14 teaspoon cloves 

4 nutmeg grated 1 teaspoon salt 

3 eggs (well beaten) 1 cup black coffee 


1 level teaspoon soda 


Dissolve soda in the coffee; butter 2 one pound coffee 
cans, fill with mixture and boil 4 hours. Dust the fruit 
with 1 cup of the flour. Mrs. Tobias 


CREAM LEMON PUDDING 


Juice and grated rind of one 1 cup sugar 
large lemon 1 cup milk 
Yolks of 3 eggs 1 tablespoon flour 


1 tablespoon melted butter 


Beat whites and put in last. Bake about 30 minutes like a 
custard. Miss Cornelia Stark 


CARROT PUDDING 


1 cup brown sugar 1 teaspoon mixed spices 
1 cup grated carrots 2 eggs 

1 cup seeded raisins 34 cup butter or lard 
Y cup milk 14 cup bread crumbs 

1 teaspoon salt 114 cup flour 


1 teaspoon baking powder 
Put in mold and steam three hours. Mrs. O.E. Hawkins 
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PRUNE TAPIOCA 


2% cup medium pearl tapioca }4 teaspoon salt 

15 large prunes 1% teaspoon almond extract 

1 cupful sugar 14 teaspoon orange extract 
¥% cup pecan meats 


Soak prunes and tapioca in twice as much water to cover 
(over night if possible); stone and chop prunes. Add 
enough water to the drained off liquid to make 414 cups. 
Bring this to a boil-with prunes, tapioca, salt and sugar. 
Cook in double boiler for 40 minutes. Add flavoring and 
nuts. Serve cold with cream. Mrs. F. N. Rupprecht 


CHOCOLATE BREAD PUDDING 


1 quart bread crumbs Vanilla 

8 tablespoons grated 1 quart milk 
chocolate 6 tablespoons sugar 

Butter size of an egg Salt 


Soak bread crumbs in hot milk and add other ingredients. 
Bake 114 hours in moderate oven. Serve hot with cream 
or hard sauce. Claire R. Tubbs 


ADDITIONAL RECIPES 
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Desserts 


ORANGE SOUFFLE 
1 pint orange juice 3 cups sugar 


Let stand over night. Beat yolks of 7 eggs and add to 
above mixture; beat well. Add 1 quart of cream and freeze 


like ice-cream. Mrs. Henry Schulz 
FRUIT GELATINE 
1 box Jello (lemon flavor) 4 pound dates 
4 pound grapes 14 pound figs 


44 cup nut meats 


Dissolve Jello in 1 pint of boiling water. Stir until en- 
tirely dissolved. When cool add fruit and nut. meats. 
Let stand in refrigerator until gelatine hardens. Serve 
with whipped cream. This serves five people. 

Mrs. W.L. Jacobus 


FIG CANAPE 


Stew 14 pound figs (put through fine grinder) in water to 
cover, with juice of 1 lemon and 1 cup sugar. Cook for 
about 10 minutes or until mixture forms a thick paste. 
This can be put in a jar and kept for some time. Spread 
over lady fingers or sponge cake and serve with whipped 
cream, pecan meats and acherry. Mrs. Theodore Alexander 


WHITE FLUFF 


¥% cup of rice cooked in 1 quart of water 14 hour. Drain 
in a sieve and pour cold water over it. Cook 34 of an hour 
in 1 pint of milk. Dissolve 44 package of gelatine in 4% 
cup of cold water; then stir in the rice and milk when taken 
from the stove. Add 1 cup of sugar and flavor with vanilla. 
When cold enough fold in 4% pint cream whipped, more if 
wanted. Mrs. E. A. Wakeman 
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FRUIT WHIP 


One cup fresh fruit One cup granulated sugar 
White of one egg 


Put all together in a cream whipper, and turn until stiff. 
This is delicious served on sponge cake. 
Mrs. Regina Czajkowska 


LEMON ICE-BOX CAKE 


Line the bottom and sides of a spring form with split lady 
fingers, having the flat side turned toward the centre of 
pan, and set close together. Over these put a layer of 
lemon filling. Cover filling with a layer of split lady 
fingers and repeat until 3 dozen lady fingers and the filling 
have been used, having the lady fingers on top and ar- 
ranged like the spokes of a wheel. Place in the ice box for 
24 hours. When ready to serve garnish top with “billows” 
of whipped cream sweetened and flavored with “Virginia 
Dare” Orange extract. Lemon filling. Beat the yolks of 
4 eggs; add 1% cup of milk, 14 cup of granulated sugar, 
sifted with 1 tablespoon of corn starch and 14 teaspoon salt. 
Put in double boiler over hot water, stirring constantly until 
thick and smooth. Remove from heat; add the juice of 
1 lemon, the grated rind of half lemon and cool. Cream 
1 cup butter; add gradually 1 cup confectioner’s sugar, 
beating vigorously. Add to the first mixture, then fold 
in the whites of the 4 eggs beaten stiff. Use as directed. 


HAWAIIAN DESSERT 


Cream 2 tablespoons butter and 1 cup brown sugar. Spread 

over the bottom of a baking dish. The oblong pyrex 

dish is just right. On this lay eight slices of canned pineapple. 
Beat 2 eggs 4 tablespoons milk 


34 cup sugar 1 cup flour 
1 teaspoon baking powder 


Spread on pineapple and bake about forty minutes in an 
oven not too hot. When cool cut in squares so that a 
round of fruit comes on each piece and serve with whipped 
cream. Mrs. H. W. Merritt 
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MOULDED SNOW 
4 cup rice \ cup sugar 
1 pint cold water. 1 tablespoon gelatine 
- 1 pint milk 1 teaspoon salt 


¥4 pint whipped cream 
2 tablespoons sherry wine or any flavoring 


Pour water over the rice; when boiling pour off water and — 

| add milk.’ Cook until soft. If too thick add a little more 
milk. Add gelatine (which has been dissolved in 14 cup 
boiling water). Salt and sugar. Place in dish of cold 
water and stir until cold; add flavoring and whipped cream. 
Pour into wet mold and let stand till firm and serve with 


chocolate sauce. 
Chocolate Sauce 


4 cake chocolate 4 cup water 
1 cup sugar 2 tablespoons butter 


1 teaspoon vanilla 
Cook all until thick, add flavoring and serve hot. 


ITALIAN MERINGUE 


1 cup sugar Juice 2 lemons 
4 cup water 3 eggs 
Cook sugar and water until a soft ball is formed. Separate 
the eggs; beat the whites stiff and yolks till lemon colored. 
Combine. Gradually pour into them the lemon syrup. 
Set over hot water for three minutes, stirring all the time. 
Mrs. Schroeder 


BAVARIAN CREAM (Quick) 


14 lemon, grated rind and 2 eggs 
juice ¥% cup sugar ; 
¥4 cup white wine 1 teaspoon granulated gelatine 


1 tablespoon cold water 


Mix lemon, wine, sugar and yolks of eggs. Stir vigorously 

over fire until mixture thickens; add gelatine soaked in 

water, then pour over whites of eggs beaten stiff. Set in 

pan of ice water and beat until thick enough to hold its 

shape. Turn into a mold lined with lady fingers, and 

chill. Orange juice may be used in place of wine, and the 
’ cream served in orange baskets. Mrs. George Horst 
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CHOCOLATE SPONGE 


34 tablespoon Knox's gelatine in 2 tablespoons cold water. 
Let stand few minutes, then add 3 tablespoons of boiling 
water. 4 eggs beaten separately. Into yolks put 1 cup 
sugar and 2 squares melted chocolate. 1 teaspoon vanilla. 
Add beaten whites last of all. Let stand long enough to 


set. Mrs. E. A. Innes 
ORANGE LOAF 
Juice of 2 large oranges Juice of one or two lemons (if very 
1 scant cup sugar small) 


Cook together till it thickens. Soak 1 teaspoon of gelatine 
in enough cold water to cover it. Add to the juice before 
taking from stove. When cool whip in the well beaten 
whites of three eggs. Serve with whipped cream. 

Mrs. David P. Ayers 


BAKED APPLES 


6 apples (remove cores ) ¥% cup sugar 1 cup water 
5 cents worth of red cinnamon candies 


Fill apples with candies and sugar, bake until tender. 
Serve cold with whipped cream. Mrs. C. E. Strous 


GRAPE NUT DESSERT 


1 cup chopped apples 1 cup water 
1 cup sugar 1 cup grape nuts 


Stir together, bake in shallow pudding dish until brown 
around edge; when cold, serve in sherbet glasses with 
whipped cream. Mrs. Martin Murray 


FANCY LOAF GELATINE 


Y pint cream, whipped stiff 1 heaping teaspoon Knox gelatine 
2 tablespoons sugar 2 tablespoons sherry 


Dissolve gelatine in 2 tablespoons boiling water. Add 
sugar and sherry to cream and add gelatine last. Put in. 
mould to stiffen. 1 tablespoon of orange extract may be 
substituted for sherry. Bessie R. Warner 
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WALDORF DESSERT 


1 pint whipping cream 3 tablespoons grape nuts 
4 bananas * 1 Nagas bars powdered sugar 
anilla yee 


Whip cream and sugar. Add bananas diced, then grape 
nuts and vanilla. Serves six people. Mrs. W.L. Jacobus 


CHOCOLATE ICE-BOX DESSERT 


30 lady fingers 14 pound sweet chocolate 
¥4 pint whipped cream 3 tablespoons water 
4 eggs separated 3 tablespoons sugar 


Line the bottom and sides of a small spring form with the 
lady fingers. 
Filling 

Melt chocolate in double boiler, add sugar and the water 
with the well beaten yolks. Cook slowly until thick and 
smooth, stirring constantly. When cool, add the stiffly 
beaten whites of eggs. Pour in form. Decorate top with 
the cakes. Split the lady fingers, and in lining form place 
rounded side toward pan. Put in refrigerator and let 
stand until next day. Add whipped cream, remove sides 
and serve. Chopped nuts and maraschino cherries add very 
much to the cakes appearance. Mrs. E. J. Fisher 


BAKED PEACHES 


Remove the skin, cut peaches in halves, lay them cut side 
up in a shallow baking dish. Fill them with butter and 


sugar. Add a few drops of lemon juice and sprinkle with 


cinnamon. Bake twenty minutes, and serve on buttered 


toast. Laura E. Woehrle . 


LEMON CREAM 


1 lemon grated and juice of Yolks of 4 eggs beaten with 4 
same . tablespoons sugar 

4 tablespoons cold water 

Let it cook, stirring all the time. When cold,.add the beaten 

egg whites and serve in glasses. Claire R. Tubbs 
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BAKED STUFFED APPLES 


6 large red apples 1 cup sugar — 
1 cup chopped bananas 1 teaspoon cinnamon 
1 cup chopped cranberries Chopped nut meats 


Whipped cream 


Cut off the stem end of the apples but do not peel. 
Remove core and part of the pulp, leaving the walls of the 
cup about 34 inch thick. Mix bananas, cranberries, sugar, 
cinnamon and nut meats. Fill cavities in the apples 
with chopped mixture and bake in the oven until tender. 
Serve cold with a spoonful of whipped cream on the top 


of each apple. Miss Isabel Smith 
COCOA ROLL 
5 eggs 1 tablespoon flour 
34 cup granulated sugar Pinch baking ppwder 
2 tablespoons cocoa 1 teaspoon vanilla 
Pinch salt 


Beat yolks and whites separately. Yolks with sugar 
beaten very light. Add flour and cocoa. Bake in shallow 
oblong pan. When baked turn on a damp towel. Spread 
with half a pint of whipped cream. Cover all over with 
chocolate icing. Mrs. A. S. Galland 


BAKED APPLE DUMPLINGS 
4 cups of flour 4 teaspoons baking powder 


Rub into this 4 pound of shortening. Wet with water 
to make a stiff dough. Roll in thin rounds about the size 
of a pie plate. In the center of each place half an apple, 
putting in the center of each a teaspoon sugar, a small piece 
of butter and a sprinkling of cinnamon if desired. Wet 
the edges of dough and fold around apple. Place folded 
side down in tin, leaving room for each to swell. Melt 
one cup sugar and one third cup of butter in water enough 
to fill pan half full. This should be boiling when poured 
over dumplings and they should be basted frequently. 
The sauce when done should be syrupy and the dumplings 
a golden brown. Mrs. Molly Weston Kent 
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ORANGE CUSTARD. 
1 lemon 2 oranges, grated rind, and juice 


Mix with 1 cup sugar and two-thirds cup boiling water; put 
in double boiler, cook until sugar is dissolved; then strain 
through fine sieve and add three eggs, beaten. Cook 
again until thick; then add 1 cup of cream whipped. 

Mrs. L. A. Schrage 


TAPIOCA 


Stir two tablespoons of minute tapioca into one pint of 
hot milk and let cook in a double boiler until transparent; 
beat the yolks of two eggs; add one-third cup of sugar, 
one half teaspoon salt, and beat again; then stir into the 
tapioca; when cool add a few drops of vanilla and pour 
into individual cups. Beat the two egg-whites with one 
tablespoon of confectioner’s sugar and fold in the sifted 
pulp of two small bananas. Put this mixture on the cus- 
tard and grate bitter chocolate over it. Mrs. Schroeder 


STRAWBERRY SHORTCAKE 


3 cups flour 2 tablespoons sugar 
¥% teaspoon salt 8 tablespoons lard 
5 teaspoons baking powder 1 eg 

1 cup milk 


Sift flour, sugar, and baking powder together. Cut shorten- 
ing in with a knife. Add well beaten egg. Then the milk 
alittle ata time. When baked split and butter. This will 
serve ten or twelve people. Mrs. Edward A. Wakeman 


WALNUT TART 


1 cup sugar 34 cup ground walnuts 
5 eggs 5 soda crackers 
¥4 teaspoon baking powder 


Beat the egg yolks and sugar well; add the walnuts and 
crackers rolled fine and baking powder. Beaten whites 
last. Bake in shallow pan. When done spread with cur- 
rant jelly and cover with macaroons. Serve with whipped 
cream. Mrs. George Galland 
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FROZEN CAKE DESSERT 


Line the inside of a spring mold with lady fingers standing 
up around. About a pound, split. Grind 14 pound of 
stale macaroons and spread over bottom of pan. Cream 
together 34 pound pulverized sugar and 34 cup of butter 
and flavor strong with vanilla. Add 4% pound almonds 
ground fine. ‘‘Don’t blanch.” ‘The raw yolks of 3 eggs. 
And lastly the white of eggs beaten stiff. Mix together 
well and pour this mixture over the ground macaroons and 
stand in the refrigerator over night. When ready to serve 
take away side of form and decorate with whipped cream. 
Mrs. J. B. Tobias 


MACAROON DESSERT 


6 stale macaroons, rolled fine 1 pint milk 
2 eggs 1 cup sugar 
1 tablespoon gelatine, dissolved in water 


Put milk, egg yolks beaten, and sugar in double boiler. 
Cook until it thickens; add gelatine and remove from fire. 
Add very stiffly beaten whites and macaroons; stir occasion- 
ally until it begins to cool; then pour into mold and let 
it get very cold. Serve with whipped cream, cold. In 
summer it is best to make this pudding a day before serving 
in order to have the gelatine surely set. 

Mrs. Dorrance Reynolds 


BISHOP WHIPPLE’S DESSERT 


1 cup chopped dates Vanilla 
1 cup chopped walnuts 4 cup granulated sugar 
1 teaspoon baking powder 2 eggs 

cup flour 


Mix all ingredients together, and put in buttered, shallow 
bread pan, and bake in a slow oven. Test like a cake. 
When done, sprinkle with powdered sugar before removing 
from the oven. Serve cold with cream (plain). Be sure 
to put the pan over the top of the cake when it has been 
taken from the oven and is cooling. 

Mrs. Dorrance Reynolds 
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Dear Madam :— 


Here are the facts in a NUTSHELL concerning Luxury Bread. 


We know bread could not be made any better than Luxury, be- 
cause we guarantee to use the following pure ingredients: 

EACO FLOUR PURE FILTERED WATER, FLEISCHMAN YEAST, 
PURE SHORTENING, PURE FRANKLIN CANE SUGAR, WOOD- 
LAWN MILK AND WORCESTER SALT. 


We want you to use Luxury Bread, and we feel your meal is not 
complete without it. 


We do not pretend to bake an anaemic white loaf. Luxury Bread 
is a CREAMY WHITE, the kind your mother used to make. 


Our plant is equipped with automatic machinery which elimi- 
nates all hand work. 


We bake at an even temperature of heat, and every loaf is baked 
alike and thorough. 


We wrap Luxury Bread in a germ-proof, waxed paper, with an 
automatic wrapping machine. 


We deliver to your grocer twice a day, and the bread we deliver in 
the afternoon is baked in the morning, and what he gets in the morn- 
ing is baked during the night. 


Notice how clean our trucks are, and also notice the tidiness of 
the men on the trucks. 


Although equipped with the most modern machinery that money 
can buy, which eliminates the handling of our bread, at the same 
Spee every precaution is taken to keep our plant as clean as your 

tchen. 


Now, don’t you think Luxury Bread deserves a place on your table? 
Tell your Grocer you want LUXURY BREAD 
HENRY GERMAN BAKING CO. 


P. S.—There is more Luxury Bread sold in Wyoming Valley than any 
other bread manufactured. “‘There must be a reason.’’ 


The IDEAL MILK 


for culinary purposes 


ROWN-WRIGHT MILK 

is so rich, so pure, and so 
decidedly supreme in fresh- 
ness that it is generally ac- 
cepted by good cooks as the 
only milk for cooking. Where- 
ever the recipes in this cook 
book call for milk, be sure you 
use Brown-Wright, and you 
will obtain most favorable 
results. 

Every one enjoys Brown- 
Wright Milk for its “creamy 
deliciousness.” Phone for a 
daily delivery to begin at once. 
in Wilkes-Barre 3680—Pittston 
athe Tome tnin 797—Scranton 7-7602. 
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“Fresher Milk by 24 Hours’’ 


KELVINATOR 


INSTALLED IN YOUR REFRIGERATOR 
MEANS 
You become independent of 
ice delivery and the dirt the 
iceman tracks in. It keeps 
food longer and better. It is 
just like putting in a big cake 
of ice that will last for ever, 
only it is many degrees colder 
than ice and is a DRY cold. 
If you need a Refrigerator, we can quote on several high grade makes. 
NEXT, consider the 
STRIKING ADVANTAGES 
OF AN ELECTRIC RANGE 

Convenient— 

Turn the button; instantly the heat is available. 
Cool— 

All the heat goes into the cook- 

ing. Temperature of room not 

affected. 
Clean— 

No bringing in fuel or taking out 

ashes. No matches or smelly 

gas. 
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Economical— 
Saves food and time. 


SHEPHERD-RUST ELECTRIC CO. 


11 WEST MARKET STREET, WILKES-BARRE, PA. 
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Made Pure! 
Kept Pure!! 
Sold Pure!!! 


Purity is the very keynote 


ope; of every process used in the 
] baking of this finely fla- 
a ret vored bread. You get it 


FRESH—Always. 


WILLIAMS | 
HOLSUM BREAD| 


The Williams Bakery, 26 Hill St., Wilkes-Barre 
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DATE PIE 
Beat 3 eggs 1 cup English walnut meats. 
1 cup sugar 1% tablespoons flour 
l cup stoned dates (cut in 44 teaspoon baking powder 
small pieces) Pinch salt 


Bake in very slow oven 45 or 50 minutes. 
Mrs. W. J. Hunsinger 


SKILLET CAKE DESSERT 


Melt 4% cup of butter in a cast iron skillet, size No. 8; 
sprinkle over evenly 2 cups brown sugar. Drain the liquor 
from a large can of apricots and arrange them cut side up 
over the sugar, covering the sugar entirely. Then pour 
over the following sponge cake mixture: Beat the yolks 
of 4 eggs until thick and light. Add gradually 1 cup of 
sugar, beating constantly; then add 1 teaspoon of orange 
extract. Sift together 1 cup of flour, 14 teaspoon salt, 
1 teaspoon baking powder. Add to first mixture alternately 
with the whites of the 4 eggs beaten until stiff. Spread 
mixture evenly over apricots and bake 40 to 50 minutes 
in a moderate oven. Turn out on a large round platter 
and serve cold with whipped cream. Mrs. J.B. Tobias 


APPLE ROLEY POLEY 


One quart of chopped 2 teaspoons baking powder 
apples 14 teaspoon salt 

34 cup brown sugar 2 tablespoons shortening 

1 teaspoon cinnamon 1 tablespoon melted butter 

2 cups flour Milk 


Sift flour, baking powder and salt into bowl; add shortening; 
rub in very lightly; add enough milk to make the dough, 
so it can be rolled 14 inch thick. Brush with butter, cover 
with apple, sugar and dust with cinnamon. Roll same as 


jelly roll; cut into pieces two inches long; place in bake dish 


that has been brushed with butter, cut side down, and bake 
in slow oven for 40 to 45 minutes. Remove from pan while 
hot, top side down. These look like sticky cinnamon buns 


whendone. Serve with lemon sauce. 
Mrs. Harold G. Frantz 
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PRUNE PUFF 
4 eggs 4 cup powdered sugar 1 cup cooked prunes 


Whip egg whites to a stiff froth, add sugar slowly, beating 
continually; add prunes which have been stoned and 
chopped. Whip until very light. Bake in pudding dish in 
moderate oven about 10 minutes. Serve cold with soft 
custard made from yolks of eggs. Mrs. Chester Derr 


APPLE SURPRISE 


Pare and scoop out good core spaces from six apples. Put 
a cup of sugar, a cup of water and the juice of one lemon in 
asaucepan. Stir and bring toa boil. Put in the apples 

cover and simmer until they are tender but whole. Take 
from the fire and baste well with the syrup while they are 
cooling. Mash two ripe bananas and mix with a half cupful 
of grated pineapple or chopped candied cherries. Lift 
each apple carefully to an individual serving dish, fill the 
core spaces with the banana mixture, cover the whole of 
the apple with whipped cream, garnish with candied cherries, 
dust thickly with powdered sugar, and serve with sponge 


cake. Mrs. Ira Marvin 
FROZEN CAKE 
Lady fingers 1 pound granulated sugar 
Y¥ pound macaroons (stale) 14 pound almonds (unblanched) 
4 pound sweet butter 6 eges 


Take pan with funnel opening and arrange lady fingers in 
standing position along sides of the dish. Roll one-half 
pound of stale macaroons (not necessaryily very fine) and 
put them in the bottom of the dish so that they cover the 
bottom. Cream one-half pound sweet butter and one-half 
pound granulated sugar together, flavoring with rum or. 
vanilla. Then add one-half pound unblanched almonds 
ground fine; the yolks of six eggs well beaten, and finally 
the beaten whites of six eggs. Pour this foam over the 
macaroons and let stand in a refrigerator over night. 
When ready to serve add whipped sweetened cream on 
top, and decorate with maraschino cherries. 
Mrs. Benjamin P. Thomas 
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APPLE PRALINE 
1 cup sugar 5 or 6 apples 
1% cup water ¥% cup chopped almonds 
¥% cup sugar 


Dissolve 1 cup sugar in 114 cups of water; cook about 5 
minutes. In this syrup cook until tender 5 or 6 apples 
which have been cored and pared, turning them oftén to 
cook evenly. Remove to serving dish. In a saucepan 
place }4 cup sugar and \% cup chopped almonds. Stir 
constantly over a hot fire until the sugar carmelizes. Pour 
this mixture over the top of the apples. Boil the syrup 
in which the apples were cooked until quite thick, and pour 
around the apples. Serve with whipped cream. 
Mrs. Edgar A. Conroy 


STRAWBERRY SHORTCAKE 


1 pint of flour 2 teaspoons baking powder 
2 tablespoons butter 1 tablespoon sugar 
A little salt Milk enough to mix 
This is good. Mrs. C.L: McA. 
GRAHAM CRACKER DESSERT 
1 cup sugar Pinch salt 
4 cup butter 1 box graham crackers, rolled fine 
2 eggs ¥% cut chopped nuts 
1 cup milk 2 teaspoons vanilla 


2 teaspoons baking powder 
Cream butter and sugar ; add yolks of eggs. Add cup of 
milk, graham crackers, nuts and salt, vanilla and whites of 
eggs beaten stiff, and lastly sprinkle in the baking powder. 
Bake in moderate oven 20 minutes. In 2 layers serve with 
whipped cream, nuts and cherries. Mrs. Leland Pierson 


KELVINATOR PUDDING 


2 cakes sweet chocolate 6 tablespoons water 
3 tablespoons powdered 2 eggs 
sugar ¥% pound lady fingers 


Cook chocolate, sugar and water in double boiler; take off 
and add egg yolks, then beaten whites and vanilla flavoring. 
Arrange lady fingers and chocolate in mold and place in 
Kelvinator for at least twelve hours. Serve with whipped 
cream. Mrs. Robert M. Scoit 


ADDITIONAL RECIPES 
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Frozen Desserts 


TO MAKE ICE CREAM IN THE KELVINATOR 


2 cups milk Volks of two eggs 
1 cup sugar 114 pints heavy cream 
2 tablespoons flour 2 teaspoons vanilla 


1 teaspoon gelatine, soaked in 1 tablespoon cold water 
One-eighth teaspoon salt 

Scald the milk in double boiler and add sugar which has 
been thoroughly mixed with flour ; cook fifteen or twenty 
minutes. Pour over the beaten yolks of eggs. Return to 
fire and cook for two minutes. Add to this while hot the 
gelatine and chill the mixture. Whip the cream stiff and 
fold in flavoring and salt. Pour into the trays of the re- 
frigerator and freeze, stirring every twenty minutes until 
the mixture will hold its shape. This will serve 6 to 8 
people. Mrs. George Shepherd 


CHOCOLATE ICE CREAM IN KELVINATOR 


Melt 3 squares of chocolate, add 14 cup of hot water slowly 
and stir until smooth and add to the above mixture. 
Mrs. George Shepherd 


CRANBERRY SHERBET 


1 quart water 1 tablespoon gelatine 
2 cups sugar 2 lemons | 
1 quart cranberry juice 
Boil water and sugar 5 minutes. Add gelatine (which has 
been softened and dissolved over heat), the lemon and cran- 
berry juice. Strain, cool, and freeze. Isabel Smith 


LEMON SHERBET 
1 quart milk 114 cups sugar Juice of 3 lemons 


Mix sugar and lemon juice together. Add milk slowly, so 

as not to curdle it. Freeze like ice cream. This will serve 

8 people. Mrs. Regina Czajkowska 
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APRICOT SHERBET 
¥g pound dried apricots 


Soak well, then stew and sweeten and strain through co- 
lander. Boil together 1 quart of water and 1 pint sugar for 
a few minutes, add the apricots, then put in the beaten whites 
of two eggs and freeze. K. Parsons 


CANTALOUP FREEZE 


3 ripe cantaloups or honeydew melons (diced) 
6 large ripe peaches (diced) 


Add 1 cup orange juice with 2 or 3 tablespoons lemon juice 
sweetened with 1 box 4X sugar. Pour over the fruit, place 
in ice cream freezer, pack as for cream, don’t turn, stand 
for three or four hours, serve with whipped cream. 

Mrs. Theodore Alexander 


MAPLE PARFAIT 
4 egg yolks 34 cup maple syrup 1 pint heavy cream 
Beat yolks until light, then add syrup slowly. Cook in 
double boiler until it thickens and coats spoon. Remove 
from fire and whip with wire beater until cool. To this 
add cream (whipped); put in mold and pack in ice and 
salt for six hours. Use one part salt to three of ice. 
Carrie Best Buckman 


MAPLE MOUSSE 


3 egg yolks 1 pint syrup 
1 teaspoon granulated sugar 1 tablespoon Knox gelatine 
Y% cup cold water 


Scald syrup and pour over the sugar and eggs (creamed 
together). Put in double boiler and cook. Add 1 table- 
spoon of Knox gelatine, which has been dissolved in half 
cup of cold water. Cook mixture until it threads like 
candy (% hour). Add 14 pound English walnuts, chopped 
fine. When cool have 1 pint cream whipped stiff. Gradu- 
ally beat the mixture into it, then put in mold and pack 
in rock salt and ice four hours. When whipping cream to 
thicken add 1 tablespoon powdered sugar. C. Meixell 
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CARAMEL ICE CREAM 


1 pint of milk 1 quart cream 114 cup sugar 
2 tablespoons flour mixed well in milk 


Add 2 eggs well beaten; stir in 14 cup sugar and cook for 
15 to 20 minutes. Burn 1 cup sugar and stir into the 
custard very slowly to prevent curdling. Set away to cool; 
add vanilla and cream before freezing. Mrs. Chester Derr 


PINEAPPLE PARFAIT 


1 cup grated pineapple 114 cup double cream 
1 cup sugar Juice of 44 lemon 


Cook 1 cup of grated pineapple with 1 cup sugar 5 or 6 
minutes. Add the juice of 144 lemon, and let cool. Fold 
together 114 cup double cream beaten very light, and the 
chilled pineapple. Turn into a chilled quart mold, filling 
it to overflowing. Let stand packed about 3 hours. By 
pouring the hot pineapple on the well beaten whites of 1 to 
2 eggs, and using the juice of one whole lemon, a larger 
quantity of parfait results. Mrs. Edgar A. Conroy 


ADDITIONAL RECIPES 
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Cakes 


JEAN’S FUDGE CAKE 


Cream together 14 cupful of butter and 1 cupful of sugar; 
then add one egg (well beaten) and two squares of melted 
chocolate. Measure and sift together teaspoon of salt, 
34 teaspoon soda, 1 cupful pastry flour and one teaspoon of 
baking powder. Add alternately to the mixture with one 
cupful sour milk. Last add one teaspoon vanilla. Pour 
into greased cake pan and bake at 350 degrees Fahrenheit 
for 45 minutes. Frost with white or chocolate icing. 
Mrs. Harold G. Franiz 


DEVIL’S FOOD CAKE 


2 cups sugar 2 eggs 
34 cup butter 2 cups sour milk or cream 
1 small teaspoon soda 


Sift together two teaspoons baking powder, six tablespoons 
cocoa, and four cups flour. Add this to first mixture. 
Makes a large cake. Mrs. Gomer Davis 


BLACK CHOCOLATE CAKE 


2 cups brown sugar 1 cup sour milk with 1 teaspoon 

4 cup butter or Crisco soda 

3 eggs (separated) 2 cups pastry flour 
Mix the above ingredients and add: 

1 square melted chocolate Whites of eggs 

Icing 
1 generous cup confectionary _ Butter the size of a hickory nut 
sugar 14 teaspoon vanilla 

Pinch salt 2 tablespoons cocoa 
Cream the first 3 ingredients and moisten cocoa w th hot 
coffee. Mrs. S. M. Wolfe 
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BLACK CHOCOLATE CAKE 


¥4 cup butter 3 squares chocolate 

2 cups brown sugar 1 teaspoon soda 

2 eggs (unbeaten) 2cupssiftedflour =, 

34 cup sour cream 1 teaspoon vanilla (Virginia Dare) 


Little salt 
Mrs. Samuel Potts 


BLACK CHOCOLATE CAKE 


2 cups brown sugar 3 eggs 
¥% cup butter 2 cups flour 


One-third cake chocolate dissolved in }4 cup hot black coffee 
1 teaspoon soda dissolved in 4 cup sour cream or milk 


Miss Isabel Smith 


BLACK CHOCOLATE CAKE 


¥% cake chocolate 1 cup sugar 
4 cup milk le 


ge 
2 teaspoons vanilla 


Mix this together and cook until thick; let it get perfectly 
cold before putting into the cake. 


For the Cake use: 


¥ cup butter 1 cup sugar 
4 cup milk 2 teaspoons baking powder 
2 cups flour 3 eggs beaten separately 
Put in the whites last. Mrs. Q. G. Frey 


CHOCOLATE CAKE 


1 cup sugar 11% cups flour 
2 tablespoons butter 1 teaspoon baking powder 
1 egg yolk beaten with sugar 1% teaspoon soda 
and butter Little salt 
1 cup milk 3 squares chocolate 


Cream sugar and butter. Melt chocolate and when cool 
add to mixture. Use whites of eggs for icing. 
Mrs. Coddington 
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DEVIL’S FOOD 


3 tablespoons Baker’s Cocoa, dissolved with enough hot 
water to make a paste. Yolk of one egg. 1% cup of milk. 
Mix together. Boil until creamy. Let cool. 114 cups 
sugar. 14 cup butter. Cream butter and sugar well. 
Add 2 eggs. Stir until like cream. Add the above mix- 
ture and stir briskly; then add ¥% cup of milk with a level 
teaspoon of soda. Stir the soda in the milk until dissolved. 
Then add 2 cups of flour. Cover with a chocolate icing. 


Mrs. J. A. Rees 


JOHN CHINAMAN CAKE 


1 scant cup butter (small 1 scant teaspoon soda 
cup) ¥% cake Baker’s chocolate 

1)4 cups sugar 1 teaspoon baking powder 

3 egg yolks Whites of 3 eggs 

1 cup sour milk 2 cups of Swansdown flour 


Bake in two square tins. Cream sugar and butter. Melt 
chocolate in 14 cup of boiling water. Fold baking powder 
into well beaten whites of eggs and add flour. 


John Chinaman Cake Icing 


Scant tablespoon butter in 2 tablespoons of black coffee or 
one pound confectionary cream 
sugar 14 cake melted chocolate 


Use liquid until icing is smooth and creamy; beat a long 
time. Mrs. H. H. Zeiser 


CHOCOLATE ANGEL FOOD 


Whites 11 large eggs 2 cups sugar 
1 level teaspoon cream tartar %4cupcocoa _ 
1 cup Swansdown Flour (sifted 5 times) 


Sift cocoa and sugar together and add to eggs. And the 
flour and vanilla. Light oven ten minutes before putting 
cake in. Turn low. Bake one hour. 

Mrs. Morris Greenstein 


108 CAKES 
MOTHER’S WEDDING CAKE 


31% pounds raisins 1 ounce nutmeg 

31% pounds currants _ 4 ounce cloves 

114 pound sugar 1% ounce cinnamon 

1 pound citron 4 pint wine 

1 pound flour % pint brandy | 

1 pound butter 3 teaspoons baking powder 
14 teaspoon salt 10 eggs 


Stone the raisins and cut them. Wash currants and drain 
through a colander; then put them on a dry cloth and rub 
quite dry. Then mix them with flour and sliced citron. 
Beat whites and yolks of eggs separately. Work butter 
and sugar together, to which add spices; then eggs, then 
brandy and wine, then stir in first ingredients. Bake four 
hours in a slow steady fire. Miss L. J. Sprague 


WHITE FRUIT CAKE 


2 large cups sugar 1 pound currants 

1 large cup butter 1 pound dates 

1 large cup milk 1 pound figs 

4 eggs 1 pound nutmeats (chopped) 

4 cups pastry flour te eae citron 

3 teaspoons baking powder 1 medium sized bottle cherries and 
14 teaspoon salt liquid 

1 pound raisins Grated rind of one orange 


Cream butter and sugar very thoroughly. Add eggs well 
beaten ; mix and sift two cups flour with baking powder 
and salt. Then add milk. Have fruit cleaned and dry. 
Mix with the remaining flour. Add nut meats, cherries 
cut in halves, citron and grated orange rind. Pour into 
well greased and floured pans. Bake one hour or until well 
done (275 degrees Fahrenheit). Mrs. Geo. H. McDonnell 


WHITE MOUNTAIN CREAM 


1 cup sugar One-third cup boiling water 
White of 1 egg 1 teaspoon of vanilla 
Put water and sugar in saucepan and stir until sugar melts. 
Let boil without stirring until it threads. Pour gradually 
over beaten white of egg. Spread over cake. 
Miss. L. J. Sprague 
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CHRISTMAS CARAMEL CAKE 
One-third cup butter 14% cup brown sugar 
¥% cup milk 134 cup flour a 
2 eggs F 3 teaspoons baking powder 
¥% teaspoon cinnamon 1% teaspoon grated nutmeg 


1 teaspoon vanilla 


Cream butter; add sugar and cream well. Add yolks of 
eggs beaten slightly; then flour sifted with baking powder, 
cinnamon, nutmeg alternately with milk; then beaten whites 
and vanilla. Bake in buttered pan for 30 minutes. 


Miss L. J. Sprague 


IMPERIAL CAKE 


1 pound sugar 1 lemon, juice and rind 
1 pound flour Wine glass of wine 
1 pound butter (small table- 1 teaspoon baking powder 
spoon taken out) 2 pounds seeded raisins (not cut, 
12 eggs, yolks and whites washed in hot water and dried.) 
beaten separately 34 pound citron cut fine 
34 pound blanched almonds, halved 
Bake slowly for three hours. Mrs. H. N. Rust 


MOLASSES POUND CAKE 


1% cup butter 11% teaspoons baking powder 
egg 4 cup sugar 

Grated rind of ilemon - 114 teaspoon cinnamon 

2 cups flour ¥4 cup milk 


Generous 14 cup molasses 


Bake in gem tins from 15 to 20 minutes. 
Mrs. H. A. Whiteman 


DELICIOUS ICING 


1 cup granulated sugar White of one egg, not beaten 
3 tablespoons cold water 


Put all together in upper part of double boiler; have water 
boiling in lower part. Beat with Dover beater constantly 
for 8 minutes. Flavor to taste. Mrs. R. M. Scott 
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SPICE CAKE 
2 cups sugar Good 4 cup butter 
3 eggs Pinch of salt 
1 cup milk ¥% teaspoon of cloves 
1 teaspoon cinnamon 3 scant cups of flour 
2¥% teaspoons of baking powder 
Bake in layers and ice. Mrs. H. N. Rust 


ONE EGG CAKE 


Sift together 1 heaping cup of flour, 1 cup sugar, 1 level 
teaspoon baking powder. Melt 14 cup butter in a measur- 
ing cup; add 1 egg unbeaten and fill cup with milk. Add 
to flour mixture and flavor. This is a thin batter. 


Mrs. Ernest Pierson 


LOAF CAKE or CUP CAKES 


4 cup butter 1 cup sugar 

1 cup sour milk 1 level teaspoon soda 
1 egg well beaten 2 teaspoons molasses 
1 teaspoon cinnamon 14 teaspoon cloves 
14 teaspoon nutmeg 1 cup nuts (chopped) 
1 cup raisins 31% cups flour. 


Bake in slow oven almost an hour. Mrs. H.G. Murray 


WHITE CAKE 
2 cups of sugar 1 cup butter 
1 cup milk 3 cups flour (sifted) 


2 teaspoons baking powder sifted with flour 


Cream butter; then add sugar in small portions and cream 
thoroughly. Stir the milk and flour alternately into creamed 
mixture. Beat well and lastly fold in the stiffly beaten 
whites of foureggs. Flavortotaste. Mrs.O. R. Mullison 


WHITE CAKE 
2 cups sugar 3 cups flour 
34 cup butter 2 teaspoons baking powder 
1 cup milk . 4 egg whites 


Add egg whites last. Makes splendid two-layer cake. 
Mrs. John I. Lloyd 


a 


— 
oS 


CAKES , 111 


WHITE CAKE 


Whites of 2 eggsin measur- 114 cup flour 
ing glass; fill half full with 1 cup sugar 
soft butter; then fillto top 2 teaspoons (level) baking powder 
with milk. Put in bowl. Flavoring 


Put the two mixtures together and beat thoroughly. Bake 


in moderate oven. Mrs.O.E. Hawkins 
LADY CAKE 
¥% cup of butter 2% cups flour 
114 cup sugar 3 teaspoons baking powder 
¥% cup milk 4 teaspoon salt 


% teaspoon almond extract Whites of 6 eggs 


Cream shortening, add sugar and mix throughly; add milk 
a little at a time alternately with flour which has been 
sifted with baking powder and salt; add flavoring and fold 
in the stiffened whites. Bake about 45 minutes in narrow 
pans; cover with white icing. Mrs. Alfred E. Foster 


DAYTON CAKE 


2 cups sugar 3 cups flour 
1 cup butter 1 cup sweet milk 
5 eggs (beaten separately) 1 teaspoon cream of tartar 


V4 teaspoon soda 


Cream butter and sugar thoroughly. Beat yolks to a froth. 
Add one-half teaspoon cream of tartar and beat again. 
Add to butter. Sift flour once; measure; add soda and sift 
again. Add alternately milk and flour and beat well. 
Add whipped whites to which one-half of the cream of tar- 
tar has been added. Add flavoring. Put in a loaf pan 


and bake in slow oven. Lydia V. Patten 
1-2-3 CAKE 
1 cup milk 1 teaspoon vanilla 
2 cups of flour ¥ cup butter 


3 large eggs (or 4 smalleggs) 114 cup sugar 
2 teaspoons baking powder 
Cream butter and sugar; add eggs well beaten, then milk 


and flour. Bake in layer tins or angel-cake pan. 
Mrs. James Thomas 


112 CAKES 
_ICE WATER CAKE 


114 cup sugar Yolks of 4 eggs 

4 cup butter 2 cups flour - 

1 cup ice water 2 teaspoons baking powder 
Pinch salt Whites of 4 eggs 


E. H. Reese 
CARAMEL CAKE 


1 cup browned sugar and a % cup butter 
little water added to make 2 eggs beaten separately 


a syrup 1 cup water 
1)4 cup sugar 2 cups flour 


2 teaspoons baking powder ‘ 
2 tablespoons of the caramel syrup; more if desired 


Icing 


Pulverized sugar, butter; mix with a little cream to thin 
and syrup to taste. ; Mrs. George Fenner 


FOOL PROOF CAKE 


11% cups sugar 2 eggs (separated) 

¥ cup butter 2 cups flour 

1 cup milk 2 tespoons baking powder (level) 
Flavoring 


Cream butter and sugar; add well beaten egg yolks. Add 
milk alternately with 114 cups of the flour, beating con- 
stantly. Stir in remaining 44 cup of flour to which the 
baking powder has been added (thoroughly sifted together) ; 
fold in egg whites beaten to stiff froth; then add flavoring 
and cover with any kind of icing. Eugenie G. Ayers 


COCOANUT CAKE 


1% cup sugar 1 cup sweet milk 
eggs — 1 teaspoon vanilla 
Two-thirds cup butter 2 teaspoons baking powder 


Flour to stiffen 


Bake in 3 layer pans. Put pulverized sugar icing and cocoa- 
nut between the layers and on top. Mrs. W. J. Yeisley 
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COCOANUT CAKE 


¥ cup butter 21% cups flour 
2 cups sugar 1 teaspoon baking powder 
1 cup milk Pinch salt 

Whites of four eggs 


Cream the butter and sugar. Add a little of the milk and 
a little of the flour until all are used. Whites of four eggs 
last. Bake in a dripping pan, and when cool split the cake 
by using a long sharp knife. Peel and grate a fresh cocoanut 
and put the cake together with boiled icing, using 2 cups 
sugar and whites of two eggs. Spread the icing on the 
bottom layer, sprinkle with the grated cocoanut. Then 
put a little of the icing on the under side of the top layer so 
that it will stick to the cocoanut. Put the icing on the 
top layer and sprinkle generously with cocoanut. 
Mrs. H. W. Merritt 


HICKORY NUT CAKE 


2 cups sugar 4 eggs 

1 cup butter 1 teaspoon soda 

3 cups flour 1 teaspoon cream of tartar 

1 cup cold water 2 cups chopped nuts, added last 


Lucy S. Barnes 


RUSSIAN TEA CAKE 


vi; cup nuts, chopped 2 eggs, beaten with 14 cup of sugar 
1 cup dates, chopped 1 heaping tablespoon flour 


1 teaspoon baking powder 


Add nuts and dates, and bake 14 hour in slow oven. 
Mrs. F. O. Smith 


POUND CAKE 
4 eggs ¥ pound flour 
4 pound butter ¥% cup milk : 
¥% pound sugar 1% tablespoon baking powder 
Beat lightly, then add: 
1 teaspoon of ground mace 4 teaspoon of grated nutmeg 


Mrs. Mary E. Steelman 
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CHRISTMAS CAKE 


1 pound sugar 

1 pound butter 

1 pound raisins 

1 pound currants 

¥ pound citron 

1 pound figs 

1 pound dates 

1 pound English walnuts 


1 cup molasses 

10 eggs . 

1 teaspoon cinnamon 

1 teaspoon cloves 

1 teaspoon nutmeg 

4 teaspoons baking powder 
¥% pint brandy 

\% pound lemon peel 


14 pound orange peel 


Flour sufficient to make quite stiff. 


If you cannot get 


brandy, substitute strong coffee, water, or fruit juice. Bake 


in very slow oven. 


Mrs. S. V. Tench 


FRUIT CAKE 


1 pound brown sugar 

1 pound butter 

6 pound raisins 

2 pound currants 

1 pound almonds 

1 pound English walnuts 
4 pound citron 

8 eggs 

¥% cup sweet milk 


¥% cup brandy 

5 cups flour 

3 oranges (juice) 

1 lemon (juice) 

2 teaspoons baking powder 
1 teaspoon saleratus 

2 teaspoons cinnamon 

1 teaspoon cloves 

1 teaspoon nutmeg 


1 teaspoon salt 


Cream sugar and butter 10 minutes, add beaten eggs; next 
juice of oranges and lemons, brandy; stir well, then add all 
the spices and salt; next add milk; then put the baking 


powder into the flour and stir all into the batter. 


Have 


the fruit cleaned well and sprinkle with flour, add to batter, 
stir well; then add the chopped nuts ast, dissolve the 
saleratus in cup of boiling water, add to batter and stir 


well. 
large cakes. 


Bake 3 hours in moderate oven. 


This makes 3 
Laura E. Woehrle 


FRUIT CAKE 


4 eggs 

2 cups sugar 

1 cup butter 

4 teaspoon salt 

1 cup N. O. molasses 


1 cup brandy, or wine, or 


strong coffee 


Y¥% teaspoon of cloves, cinnamon 
and nutmeg 

5 pounds of fruit, raisins, currants, 
figs, dates, lemon peal, orange 
peal, candied citron, juice of 
a lemon 

4 heaping cups of flour 


1 teaspoon baking soda 


Bertha F. Reedy 
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FRUIT CAKE 
34 pound butter 2 pound raisins 
1 pound dark brown sugar 2 pounds currants 
1 pound flour ¥% pound citron 
2 nutmegs 2 teaspoons melted chocolate 
2 teaspoon cloves 1 teaspoon soda 
3 teaspoon cinnamon ¥ cup fruit juice 
12 eggs ¥% pound candied cherries 
2 pound figs 4 pound dates 


1 cup nut meats 


First prepare fruits; wipe figs with a damp cloth, cut into 
pieces with scissors, look over raisins and remove seeds. 
Wash currents thoroughly and dry, wash citron, cut cherries 
in half, and cut dates and citron in small pieces. Cream 
butter and sugar, beat eggs until light. Save a little flour 
to dredge fruits. Sift the spices and soda with the rest of 
the flour; add eggs to the sugar and butter; add fruit juice 
and flour alternately; then add fruit. A small amount of 
almond and orange extract may be added. Line pans with 
buttered paper; butter sides of pan. Steam four hours; 


bake a few minutes to dry. Mrs. F.E. Parkhurst 
LAYER CAKE 
4 cup butter 2 cups flour 
1 cup sugar 1 cup milk 
2 eggs 2 teaspoons baking powder 


1 teaspoon vanilla 


Bertha F. Reedy 
HUCKLEBERRY CAKE 


1 cup butter 1 cup sweet milk 

2 cups sugar 1 teaspoon soda dissolved in hot 
3 cups flour water 

5 eggs 1 teaspoon nutmeg 


1 teaspoon cinnamon 
1 quart huckleberries thickly dredged with flour 
Stir the butter and sugar to a cream; add the beaten yolks; 
then the milk, the flour and spice, the whites whipped 
stiff, and the soda. At the last stir in the berries witha 
wooden spoon or paddle not to bruise them. Bake in a 
low pan in a moderate oven. Mrs. Ira Marvin 
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APPLE SAUCE CAKE 


¥ cup shortening 1 teaspoon cinnamon 
1 cup sugar ¥ teaspoon cloves 

1 cup apple sauce ¥% teaspoon allspice 
1 teaspoon soda 1 cup raisins 

¥% teaspoon salt 134 cups flour 


1 cup English walnuts 
Mrs. W.B. Foss 


APPLE SAUCE CAKE 


1% cup butter ¥ cup raisins dipped in flour 
1 cup sugar ¥ teaspoon salt 
‘14 cup strong coffee 1 teaspoon baking soda 


1 cup apple sauce (not sweet) 2 cups flour (sifted) 


Mix sugar and butter well. Put soda in hot coffee, then 
let cool. Bake in moderate oven. 
Mrs. J.B. Russell, Jr. 


ORANGE SPONGE CAKE 


6 eggs 114 cup granulated sugar 
Y cup orange juice 114 cup pastry flour 
Rind of orange 1 teaspoon baking powder 


Beat yolks of eggs very light and gradually beat in the sugar 
and the grated rind and juice of the orange. Fold in half 
of the beaten whites of eggs, then half of the flour and then 
the remaining whites and flour. Bake 40 to 50 minutes in 
a moderate oven. Mrs. Benjamin P. Thomas 


SUNSHINE CAKE 


Whites 10 eggs 14% cups powdered sugar 
Yolks 6 eggs 1 teaspoon lemon extract 
1 cup flour 1 teaspoon cream of tartar 


Beat whites of eggs until stiff and dry; add sugar gradually 
and continue beating. Then add yolks of eggs beaten until 
thick and lemon colored, and the extract. Cut and fold 
in flour mixed and sifted with cream of tartar. Bake fifty 
minutes in a moderate oven in a buttered angel-cake pan. 
Mrs. James Thomas 
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JELLY ROLL 
1 cup sugar % cup milk 
1 tablespoon butter 114 cup flour 
1 egg 1 teaspoon baking powder 


Turn out on a moistened towel. Spread with jelly and roll. 
Mrs. J. A. Rees 


ROLLED JELLY CAKE 


3 eggs well beaten 4 tablespoons cold water 
1 cup sugar 14 teaspoon lemon extract 


Turn from pan on white cloth; sprinkle with powdered 
sugar. Spread quickly with jelly, and roll while warm, 
keeping cloth on outside as rolled. Mrs. Edward Wells 


MRS. RORER’S SPONGE CAKE 


6 eggs 1 cup flour (scant) 
1 cup sugar Juice and grated rind of 4% lemon 


Separate the whites of four of the eggs and beat very stiff 
with a Dover egg beater; then beat the four yolks and two 
whole eggs slightly and gradually add the sugar, and beat 
only till the sugar is dissolved; add lemon juice and grated 
rind. Stir flour in carefully, don’t beat, and last cut the 
whites in and bake in a very slow oven. M. R.B. 


SPONGE CAKE 
5 eggs 1 cup sugar 1 cup flour 


Beat whites stiff; add gradually the sugar and any desired 
flavoring; add the yolks, beat well, fold inthe flour. Bake in 
pan that can be inverted to cool. Mrs.Grant Cadwallader 


SPONGE CAKE 


4 eggs 1 cup water 
2 cups sugar 2 cups flour 
2 teaspoons baking powder 


Bake in moderate oven about 14 to 34 hour. 
Mrs. C. E. Banker 
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SPONGE CAKE 


3 eggs 3 tablespoons cold water 
1 cup sugar (scant) 1 tablespoon vanilla 
1 cup flour 11% teaspoon baking powder 


Beat yolks well, add sugar; after these are well together add 

cold water, flour, and last the baking powder, whites of eggs 

beaten lightly; flavor. This will make 18 Gem cakes. 
Mrs. Regina Czajkowska 


SPONGE CAKE 


2 cups sugar 2 cups flour 
4 eggs 1 teaspoon baking powder 
1 teaspoon lemon extract 1 cup boiling hot milk 


Beat sugar and eggs together for 20 minutes; then add ex- 
tract, stir baking powder into flour and add slowly, stirring 
constantly, last add the boiling hot milk and bake 30 


minutes in very hot oven. Laura E. Woehrle 
HOT WATER SPONGE CAKE 
2 cups sugar Salt 
2 cups pastry four 4 cup boiling water 
6 eggs 1 teaspoon vanilla 


Beat yolks and sugar to a stiff froth; also beat whites to a 
stiff froth; add vanilla to the yolks and sugar; add boiling 
water, then the whites of eggs. Last of all the flour. Mix 
quickly, bake in moderate oven in two square bread tins. 
Bertha M. Trethaway 


SPONGE CAKE 


_ 6 egg yolks 14% cup flour 
1 cup sugar 1 teaspoon lemon extract 
¥4 cup boiling water 2 teaspoons baking powder 


Mrs. John I. Lloyd 
MOLASSES CAKE 


¥ cup sugar 1 cup molasses 
1 cup shortening (any kind) Salt (to suit taste) 
1 cup butter milk Cinnamon (to suit taste) 


Ginger (to suit taste) 
1 teaspoon saleratus (even full) in little water, last thing 


Mrs. Harry Willoughby 
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GINGERBREAD 
1 egg in a cup of molasses 1 teaspoon baking soda dissolved 
¥% cup of butter filled with in boiling mater 
hot water 1 teaspoon ginger (ground) 
1% cup pastry flour _ 1 teaspoon cinnamon (ground) 
1 pinch salt 


Put all ingredients in a large bowl and beat with egg beater 
or spoon until thoroughly mixed. Put in square pan; 
serve hot or cold with whipped cream. 

Mrs. Leslie S. Ryman 


GINGERBREAD 
1 cup sugar 1 cup molasses 
1 teaspoon cinnamon 1 cup sour milk 
1 teaspoon ginger 2 eggs 
¥% teaspoon cloves ¥ cup melted shortening 


3 cups flour (large) 
1 teaspoon soda, dissolved in hot water 


Add cinnamon, ginger and cloves to sugar. 
Miss Cornelia Stark 


GINGER CAKE 


1 cup brown sugar 1 cup molasses 
1 cup butter 1 tablespoon ginger 
2 eggs Flour to stiffen 
1 cup cold water or sour 1 teaspoon baking powder (level 
milk full) 
Dissolve baking powder in a little hot water and add to 
molasses. Mrs. S. T. Nicholson 


EXCELLENT GINGER CAKE 


2 eggs 1 teaspoon soda 

Y cup sugar 2 tablespoons melted butter or lard 
1 cup molasses 1 teaspoon ginger 

Pinch salt 1 teaspoon cloves 

1 cup raisins 1 teaspoon nutmeg 

1 cup sour milk 24% cups flour 


Beat eggs and sugar lightly, add molasses; then mix the 
baking soda with the sour milk, and add. Put spices and 
salt through sieve with flour, saving enough flour to dredge 
raisins. Add butter or lard last, and bake in a moderate 
oven. Mrs. E..J. Fischer 
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SOFT GINGER CAKE 


Two-thirds cup molasses 3 cups flour 

Two-thirds cup sugar 2 eggs (beaten separately) 
¥4 cup butter and lard mixed 2 teaspoons soda 

44 cup sweet milk 2 teaspoons ginger 


The yolks of eggs put in with sugar. The whites of eggs 
beaten stiff put in last after flour. Mrs. N. H. Myers 


SOFT GINGER CAKE 


Beat 1 egg light; add 4% cup brown sugar with 2 table- 
spoons butter and 6 of bacon fat; then add 1 cup molasses; 
beat; add 2 cups flour with salt and spices; add lastly 1 
cup boiling water with even teaspoon soda, grated rind of 
one lemon, cinnamon, cloves, and a little ginger. Bake 
quickly, Mrs. J..S. Warner 


NICE GINGER CAKE 


¥ cup butter ¥ cup brown sugar 
1 cup molasses 2% cups flour 
1 teaspoon ginger, cinnamon and cloves 
2 teaspoons soda in cup of boiling water 


Add two well beaten eggs the last thing before baking. 
Bake in gem tins or as acommon gingerbread, and eat warm 
with sauce. Makes a nice dessert. Mrs. J. Irving Roe 


SPICE CAKES 


1% cup sugar 1 teaspoon cloves 

44 cup butter 1 teaspoon cinnamon 

1 cup milk ¥ teaspoon nutmeg 

244 cups flour 2 teaspoons baking powder 


1 cup seeded raisins (cut up) 1% teaspoon salt 
2 egg yolks and whites beaten separately 


Proceed as usual in mixing cake, folding in whites of eggs 
last. This is a good recipe for individual cakes. 
Mrs. Paul Sterling 
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DUTCH CAKE 
¥g cup granulated sugar 2 tablespoons butter 
1 egg 1 cup milk 
1 teaspoon salt 2 teaspoons baking powder 
1 cup raisins 2 cups flour 


Mix together, put in cake tins and sprinkle cinnamon, 
granulated sugar, and lots of butter on top. Enough for 


two buttered cake tins. Mrs. Harold Laycock 
DUTCH CAKE 

1 pint flour 1 pint (scant) sugar Butter size of an egg 
Rub the above together as for pie crust and add: 

1 pint sweet milk 1 pint flour 

1 egg beaten light 2 heaping teaspoons baking powder 
Mix and sprinkle on top: 

34 cup powdered sugar About two tablespoons butter 

4 cup flour Cinnamon 


Beat well. Use raisins if desired. This makes 3 cakes. 
Mrs. Frank L. Scott 


DUTCH CAKE 
1 egg 3 teaspoons baking powder 
1 cup milk 1 cup sugar 
2 cups flour 


Use brown sugar, butter and cinnamon, with flour to scatter 
over top. 


For Dripping Pan: 
cup sugar ¥4 cup milk 
pas 1 teaspoon baking powder 


Mrs. J. S. Rinehimer 


CINNAMON BREAKFAST CAKE 


1 cup flour J teaspoon ground cinnamon 
3 level teaspoons salt 4 tablespoons of melted butter 
4 cup sugar 1 well beaten egg 


4 cup sweet milk 


Sift together first 4 ingredients. When in pan sprinkle 
with cinnamon and sugar. Mrs. Ernest Pierson 
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BLITZ-KUCHEN 


1 pound sugar 1 pound flour 
1 pound butter 8 eggs 
Rind of two lemons 


Cream butter and sugar; add one egg after another. Add 
flour with one teaspoon baking powder. Spread the dough 
about one inch thick over the bottom of a greased pan. 
Strew chopped almonds, cocoanut, and granulated sugar 
with a little cinnamon on top. Bake in moderate oven. 
When done, cut in squares or diamonds. 

Mrs. John Vincent Kosek 


LUNCHEON COFFEE CAKE 


2% cups pastry flour 34 cup milk 
1 cup sugar 1 egg 
¥ cup butter ¥g teaspoon salt 


3 teaspoons baking powder 


Mix dry ingredients, reserve 1 cup crumbs for top. Add 
milk and egg, mix and beat well; to crumbs, add 1 table- 
spoon of sugar, % teaspoon cinnamon, and spread on top 
of batter. Bake in a rather quick oven. 


Alice T. MacFarlane 


APPLE ROLL 
4 medium sized apples 114 cups sugar 1 Pint water 


Select apples that cook quickly, peel and chop fine. Put 
sugar and water in deep baking pan over slow fire. While 
sirup is cooking, make a rich biscuit dough out of two cups 
flour, 14 teaspoon salt, two tablespoons of sugar, four tea- 
spoons baking powder, four tablespoons shortening, 34 
cup sweet milk. Roll about 14 inch thick, spread with 
chopped apples. Roll into a long roll, cut into pieces about 
11% inches wide; place cut side down in hot syrup, place 
small pieces of butter on top of each; sprinkle with sugar 
and cinnamon. Mrs. H. H. Zeiser 
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CINNAMON CAKE 


1 pint flour ; 2 large tablespoons sugar 
2 teaspoons baking powder 2 large tablespoons batter 
Y% teaspoon salt 1 eg 

4 cup oul 


Sift sugar four times. Work through butter. Make soft 
dough, then put in pan, spread on melted butter, sugar and 
cinnamon. Pick with fork. Besse R. Warner 


ORANGE CAKE FILLING 


Contents of one large orange 1 egg 
Two-thirds cup sugar Two-thirds cup water 
1 heaping tablespoon flour Butter the size of a walnut 


Beat all together, and cook in a double boiler. 
Edith Shaw Jones 


STRAWBERRY CAKE FILLING 
1 cup sugar 1 cup ripe strawberries 2 egg whites 


Put strawberries in a bowl, crush, add sugar, then stiffly 
beaten whites of eggs. Mrs. C.E. Strous 


CHOCOLATE ICING 


1 cup XXXX sugar 2 tablespoons scalding milk 
2 tablespoons butter 2 teaspoons cocoa (heaping) 
(melted) 1 teaspoon vanilla 


Put butter and milk in basin, heat, then add sugar and 
cocoa; spread on cake. Mrs. Grant Cadwallader 


CHOCOLATE ICING 


2 cups confectioner’s sugar 4 tablespoons cream (warmed) 
2 tablespoons butter 4 teaspoons cocoa 
(melted) vanilla 


Mix sugar and cocoa; put in butter, then cream. Put 
whole mixture in a pan of hot water and heat through. 
Beat until smooth. Anna E. Turrell 
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FUDGE ICING 
1144 cup of sugar 34 cupofmilk 1 square chocolate (cut fine) 


Boil 5 minutes. Let cool a few minutes, then beat until it 
begins to thicken; add small piece butter size of egg; when 
cold add vanilla. Mrs. Cleon W. Schuliz 


Cookies and Doughnuts 


SAND TARTS 
1 cup butter 3 eggs 
2 cups sugar 1 teaspoon baking powder 


All the flour you can work in. Save some of the white of 
the eggs for the top of the cookies. Sprinkle with sugar, 
place an almond in center of each and bake. Roll thin, 
cut small. Mrs. Gomer Davis 


SUGAR COOKIES 


4 cup butter 1 teaspoon baking powder 
4 cup sugar 1 cup flour 
1 egg 2 tablespoons orange juice 


Grated rind of orange (very little) 


Put in ice box from one to two hours before rolling out. 
Mrs. Ernest G. Smith 


CHRISTMAS COOKIES 


1 large cup sugar 1 tablespoon water 
Two-thirds cup butter Y4 teaspoon soda 
One-third cup sour milk or buttermilk 1 egg 


Flour enough to roll as for cookies. Roll out in one big 
sheet. Then paint with beaten egg and sprinkle with 
broken up pieces of loaf sugar and nut meats, and roll 
with rolling pin lightly to make them stick, and cut with a 
knife in any shape to bake like cookies. 

Miss Anna Hunt 


CREAM COOKIES 


1 cup shortening Salt 
1 cup sugar 1 tablespoon soda dissolved in 2 
1 cup molasses tablespoons of vinegar 
2 egg yolks Grated rind of one lemon 
1 cup sour cream 5 cups bread flour 
Roll 1% inch thick. Mrs. Molly Kent 
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COOKIES 
2 cups flour 1% cups butter ‘ 
1 cup sugar 2 teaspoons baking powder 
2 eggs Vanilla extract or lemon 


Roll out very thin, cut and bake in quick oven. 
Mrs. Chester Derr 


HALLOCK COOKIES 


1 cup brown sugar 1 cup lard and butter melted 
1 cup granulated sugar 1 teaspoon soda 
3 cups flour 2 teaspoons baking powder 
1 egg, nutmeg and salt 
Mix very soft. Lucy S. Barnes 
COOKIES 
3 cups flour 2 cups sugar 


2 teaspoons baking powder 1 cup lard and butter 
2 eggs beaten in a cup and then fill rest up with milk 
Flavor to taste 


Very good. Mrs. Q.G. Fry 


GINGER COOKIES 


1 cup sugar 1 teaspoon cinnamon 

3 eggs 1% teaspoon soda dissolved in 
1 pint molasses one-third cup vinegar 

1 full cup shortening Salt 

1}4 tablespoon ginger Flour to stiffen 


Bertha M. Trethaway 


FRUIT COOKIES 


14 cup brown sugar 1 teaspoon spices (your choice) 
1 cup molasses Heaping teaspoon of soda 
1 cup shortening 31% cups flour (quite stiff) 
1 pinch salt 1 pound raisins 
1 scant cup sour milk or 1 pound currants 
coffee 1 pound walnut meats 
4 eggs ie cuon 


Dissolve soda in milk or coffee. Drop by spoon. Bake in 
moderate oven. Mrs. A. C. Stahl 
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MOLASSES COOKIES 
2 cups molasses 1 teaspoon (heaping) of cinnamon 
2cupslard | 1 pinch of salt 
* 1 cup sour milk : 2 teaspoons of baking soda dis- 
1 tablespoon of ginger solved in hot water 
(ground) Enough flour to roll 


Mrs. Leshe S. Ryman 


SMALL NUT COOKIES 


1 cup brown sugar 3 eggs 
1 heaping tablespoon butter 6 heaping tablespoons flour 
(mix) 1 teaspoon baking powder 
1 cup chopped walnuts 


Drop with teaspoon very far apart in pan. 
Besse R. Warner 


PEANUT COOKIES 


Three-eighths cup butter 1% cups flour 

34 cup sugar 6 tablespoons of milk (three-eighths 
2 eggs cup) 

3 teaspoons baking powder 14 cup peanuts 

14 teaspoon salt Lemon juice or extract 


Mix butter and sugar. Add beaten eggs. Sift baking 
powder, salt and flour. Add milk, then peanuts and lemon 
juice. Shell peanuts, then put through meat grinder. 
Drop by teaspoons on buttered baking powder. Bake 15 
or 20 minutes. Do not put too much butter or they will 
not be crisp. Margaret L. Morgan 


OATMEAL COOKIES 


' Wcupsugar — 1 egg 
¥% cup lard 2 tablespoons milk 
1 cup flour 14 teaspoon soda 
1 cup rolled oats (dry) 14 teaspoon baking powder 
1 cup raisins Salt 


1 teaspoon cinnamon 


Cream sugar and lard.. Drop by teaspoon and bake. 
Mrs. Coddington 
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OATMEAL COOKIES 


1 scant cup sugar 1 teaspoon baking powder 
2 eggs beaten light Pinch salt 


21% cups oatmeal 1 tablespoon melted butter 
1 teaspoon vanilla 


Drop a little from a spoon on a buttered pan, far apart, so 
they will not run together. A teaspoon for one cookie. 
Mrs. F.E. Parkhurst 


SLICED NUT COOKIES 


1 cup brown sugar 1 cup white sugar 

3 eggs well beaten 1 teaspoon salt 

4% cups flour 1 teaspoon soda 

1 teaspoon cinnamon ¥ teaspoon nutmeg 
1% teaspoon cloves 1 cup chopped nuts 


114 cups melted butter or Crisco 


Shape in roll and put in greased pan, put in ice-box over 
night. When ready to bake slice very thin. 
Mrs. H. N. Rust 


BUTTER COOKIES 


1 pound butter 1 cup sugar 
2 eggs Rind and juice of 4% lemon 
6 cups flour 1 teaspoon baking powder 


1 cup almonds chopped fine 


Cream butter, add sugar, then the yolks of eggs slightly 
beaten. Add rind of lemon, flour mixed with baking pow- 
der, then lemon juice. Sift flour before measuring. Roll, 
cut with a small biscuit cutter, brush with white of eggs. 
Sprinkle a little sugar and chopped almonds on each cookie. 
Bake in a moderate oven until a delicate brown, 10 to 15 
minutes. Will keep for weeks. Mrs. Henry F. Shulz 


WELSH COOKIES 


4 cups flour 2 cups sugar (1 cup brown, 1 cup 
: cups — white) 
teaspoon salt 1 cup lard, or 4% cup butter and 
2 teaspoons baking powder Y cup lard i 
1 cup milk 


Mrs. H. A. Whiteman 
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OATMEAL COOKIES 


2 tablespoons butter 2 eggs 
1 cup sugar Salt 
21% cups Quaker oats 


Measure butter and melt. Add sugar and salt and beaten 
eggs; then add oats. Drop on greased pan and bake in 
slow oven. Mrs. Cleon Hanson 


CHOCOLATE DROP CAKE 


1 cup sugar ¥% teaspoon vanilla 

¥ cup butter (or Crisco) 34 cup nuts 

2 eggs well beaten 34 cup raisins sa 
3 squares chocolate 2 teaspoons baking powder 
14 cup sweet milk ¥ teaspoon salt 


1% cups pastry flour 


All measurements level. Cream butter and sugar; add 
eggs, melted chocolate. Then add milk, vanilla, nuts ‘and 
raisins, mixing well. Last of all add baking powder and 
flour. Drop by teaspoon on hot buttered pan and -hake 
in medium oven (375 degrees). Mrs. George E. Shepherd 


GINGER SNAP 


2 cups molasses 2 teaspoons cinnamon 
14 cup sugar ¥ cup boiling water 
2 teaspoons ginger 2 teaspoons soda 


1% cup lard measured after being melted 
Flour to stiffen 


Let stand over night in cool place. Roll out in the morn- 
ing and bake. I always taste my batter in order to see 


if it is properly seasoned. Lydia V. Patten 
WALNUT WAFERS 
¥% pound sugar ¥ tablespoon baking powder 
4 pound walnut meats 6 tablespoons of flour 
(broken) One-third teaspoon salt 
~ 2 eggs 


Beat eggs, add sugar, salt, flour, baking powder and lastly 
nuts. Drop from spoon on buttered pan. Bake till light 
brown. Mrs. Burton Allen Courtright 
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WALNUT KISSES 


1 pound pulverized sugar Whites six eggs 
1 pound walnut meats 2 tablespoons flour 


Beat sugar and eggs as for icing. Bake in slow oven. 
Mrs. S. V. Tench 


CLIFFORD TEA CAKES 


1 cup butter 2 cups flour 

1 cup brown sugar 1 teaspoon soda 

2 eggs 1 cup nuts (chopped) 
Mix, pack in mold, stand in ice box over night, slice and 
bake in hot oven. Mrs. C. E. Strous 

DROP CAKES 

1 cup of brown sugar 1 teaspoon soda 

1 cup butter 1 teaspoon each of cinnamon, 

¥ cup molasses cloves, ginger and nutmeg 

¥ cup milk 3 cups of flour 

3 eggs 1 cup chopped raisins 


Soda is dissolved in a small amount of hard-boiling water. 
Drop the batter from a spoon and bake. The above named 
spices can be used according to taste. 

Mrs. Isaac Platt Hand 


BROWNIES 
1 cup sugar 1 teaspoon vanilla 
¥% cup flour ¥% cup melted butter 
1 cup nut meats 2 eggs (add pinch of salt) 


2 squares melted chocolate 


Mix sugar, butter and beaten eggs together; add flour, 
nuts and chocolate. Pour into pan about one inch thick. 
Bake in moderate oven. Cut in squares. 

Mildred Parkhurst Kuschke 


BROWNIES 
2 squares chocolate 2 eggs 
Y cup butter ‘YY cup flour (Swansdown) 
1 cup sugar 14 cup walnut meats (chopped) 


Melt chocolate and butter together. Cream sugar and 
eggs. Bake in slow oven. Mrs. E. A. Innes 
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HERMITS 


1 teaspoon cloves 
1 teaspoon nutmeg 


1 cup brown sugar 
¥% cup butter 


1 egg 4% cup raisins 

4% cup molasses 14 cup nut meats 

4 cup milk Pinch of salt 

1 teaspoon soda Flour enough to stiffen 


Mrs. S.T. Nicholson 


DROP DOUGHNUTS 


3 eggs (beat well) 


Two-thirds cup sugar 
2 teaspoons baking powder 


4 in flour 


Butter size of walnut 
1 cup sweet milk 
Salt 

Nutmeg 


Mix rather stiff and drop by teaspoon in hot fat. A.J.S. 


1 cup sugar 


2 eggs 


3 tablespoons melted lard 


DOUGHNUTS 


1 cup sour milk 
1 teaspoon soda 
A little salt 


Nutmeg 


Cream sugar and lard. Knead lightly, very soft dough. 
Roll and cut. Fry in deep fat. Mrs. Coddington 


. DOUGHNUTS 


1 cup sugar (large) 


1 tablespoon butter heaping 


2 egg 


Salt (to taste) 

Nutmeg (to taste) 

2 teaspoons cream tartar (even full) 
1 teaspoon soda (even full) 


ggs 
, 1 cup buttermilk 


Add the soda and cream tartar in a little hot water, the 
last thing. Roll out as for cookies and cut with cookie 
cutter, one with hole in center; fry in deep fat. 
r Mrs. Harry Willoughby 


. DOUGHNUTS 


2 cups sweet milk 2 tablespoons cream tartar 
. 2 cups sugar 1 tablespoon soda 

; 3 eggs Nutmeg (to flavor) 

Butter (size of a egg) Flour (to stiffen) 


Mrs. W. B. Foss 
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BAKING POWDER DOUGHNUTS 


1 cup sugar 1 teaspoon salt 

1 cup milk 1 teaspoon baking powder 
2 eggs ¥ teaspoon nutmeg 

2 tablespoons butter 4 cups flour 


Mrs. S. M. Wolfe 


“NEW ENGLAND DOUGHNUTS 


2 cups sugar 2 teaspoons soda (level) 
2 tablespoons butter 1 teaspoon cinnamon 
3 eggs (well beaten) teaspoon nutmeg 

2 cups sour milk Salt 


1 teaspoon baking powder 


Sift baking powder into enough flour to make rather a 
soft'dough. The lard in which these are boiled should be 


smoking hot and deep. Mrs. David P. Ayers 
DOUGHNUTS 
2 cups sugar 6% cups flour (bread) 
2 eggs 4 teaspoons baking powder 
4 tablespoons melted butter ¥ teaspoon grated nutmeg 
1 teaspoon soda ¥ teaspoon ginger 


2 cups buttermilk (or sour milk) 
Y teaspoon salt 


Turn as soon as they rise to top of fat. Mrs. Molly Kent 


RAISED DOUGHNUTS 


2 tablespoons flour 1 cup mashed potatoes 
1 cup “A” sugar 1 yeast cake 


Dissolve yeast in 1 cup lukewarm water. Mix the above 
about 6 p.m. and put to raise until bed time; then add: 


1 cup granulated sugar 1 cup lard (warm) 
2 eggs 1 cup milk (warm) 


Beat the sugar and eggs together. Then beat the 2 mix- 
tures together; put flour to stiffen; in the morning roll and 
cut into shape; let raise again and fry in deep fat. 

Mrs. Lyman H. Howe 
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ADDITIONAL RECIPES 


136 


—e 


—— eS eh 


Sandwiches 


MUSHROOM SANDWICHES 


1 pound mushrooms 3 hard boiled eggs 
3 tablespoons of butter 4 small onion 


Wash and peel the mushrooms, cut very fine and cook in 
the butter 5 minutes; add the onion minced very fine. Put 
the eggs through a ricer, mix all together and season with 
pepper and salt. Spread thin slices of white bread with 
butter and mushroom filling. Mrs. J. B. Tobias 


SARDINE SANDWICHES 


Mince fourteen small sardines after removing the bones. 
add skin, and mix with one tablespoon of melted butter, 
two hard cooked eggs (chopped fine), one tablespoon of 
lemon juice and a dash of paprika. Use this filling between 
slices of buttered white bread. Mrs. Clift 


DRIED BEEF SANDWICHES 


1 pound store cheese 14 pound chipped beef 
1 can tomato soup 


Grind beef and cheese. Add the soup and heat to boiling 

point; if too thick add a little water. Spread when cold. 

This quantity will make seventy-five nice sandwiches. 
Mrs. Q. G. Frey 


SANDWICH FILLING 


¥4 pound of mushrooms; cut fine and cook for five minutes. 
3 yolks of eggs, hard boiled. Mash with 2 tablespoons of 
melted butter. Salt to taste. Rub bowl with garlic. 
Put the white of eggs through ricer and mix all together. 
Spread between slices of buttered bread. 
Mrs. J. B. Tobias 
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SANDWICH FILLING 


2 hard boiled eggs. 12 small stuffed olives, chopped. 2 
tablespoons of grated cheese. Mix all together with mayon- 
naise; butter slices of bread; put a lettuce leaf and spread 
above mixture. Mrs. J. B. Tobias 


SANDWICH FILLING 


1% pound domestic cheese. 14 pound pimento (canned or 
fresh). Small amount of onion. Put all through meat 
grinder and mix with mayonnaise. Thin enough to spread 
on bread. Mrs. Coddington 


OYSTER CLUB SANDWICH 


Allow two slices of toast for each sandwich. Four oysters, 
drain and dry on cloth. Dip in cracker crumbs. Dip in 
butter and again roll in cracker crumbs. Broil. Put on 
piece of buttered toast, cover with lettuce; tartar sauce and 
slice of broiled bacon put on other slice of toast. A Friend 


SANDWICH CHEESE FILLING 


2 tablespoons of melted butter. 11% tablespoons of flour. 
VY pint of milk. Makes thick paste. Take from fire, add 
one large cup of cheese, cut fine. 14 teaspoon of mustard. 
A little salt and paprika to taste. Beat all to smooth 
cream. Mrs. Louis Schrage 


SHRIMP AND CHICKEN LIVER SANDWICH 


% cup each of cooked Y% Bermuda onion 
shrimps and chicken liver Y green pepper (seeds removed) 


Put through the food chopper, season with salt and moisten 
with catsup or mayonnaise. Spread between thin slices 
of buttered bread. Mrs. Truman Evans 
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CUBAN SANDWICHES 


Between two slices of bread spread with mayonnaise put a 
thin slice of cooked chicken, followed by a layer of dill 


‘pickle, a layer of sweitzer cheese spread with prepared 


mustard and a thin layer of broiled ham. A man’s sand- 
wich. Mrs. S. M. Wolfe 


CLUB SANDWICHES (with Sweetbreads) 


Soak 1 pan sweetbreads 1 hour in water to which 1 table- 
spoon of vinegar has been added. Parboil 20 minutes in 1 
cup water or 1 cup milk. Spread the toast with creamed 
butter, cover with crisp lettuce and mayonnaise dressing. 
Place a slice of the sweetbread on lettuce and cover with 
slices of cucumber. Over this place another slice of buttered 
toast. For the second layer, use crisp bacon and minced 
olives. Cover with third layer of toast. Cut the whole 
sandwich in two diagonally. Garnish top with crisp lettuce 
leaves and slice of tomato topped with mayonnaise dress- 
ing. Cold sliced chicken may be substituted for sweet- 
breads. Sandwich may be made in two layers rather 
than three. Mrs. Truman Evans 


CHEESE MACAROON SANDWICHES 
(For Afternoon Tea) 


2 dozen fresh macaroons. 1 Philadelphia cream cheese. 
Put cheese in bowl, crush with silver fork. Pour cream (a 
little at a time) in bowl with cheese and stir until thoroughly 
mixed, adding the cream as required to thin the cheese 
until about the consistency of mayonnaise dressing. A 
pinch of salt or enough to take flat taste away from cheese 
after cream has been added. Fill the underside of two 
macaroons with cheese and put together, making one sand- 
wich. 2 dozen macaroons makes one dozen sandwiches. 
Serve on silver cake or sandwich plate for afternoon tea. 
Mrs. Leslie S. Ryman 
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TASTY SANDWICH 


1 cup boiled ham (once) A mango 
1 small onion and a little celery 


Put through meat grinder. Mix with mayonnaise and 
season to taste. Mrs. Cleon W. Schultz 


SANDWICH PASTE 


1 tablespoon sugar 2 tablespoons vinegar 
1 tablespoon flour 4 cup of cream 
1 tablespoon butter 1 egg 
Cook at thick; when cool add to the following mixture: 
3 pep 1 tablespoon chopped onions 
2 toed i boiled eggs Dash of red pepper 
- 1 package cream cheese ¥% teaspoon salt 


Put through meat grinder and mix well. 
Mrs. G. L. C. Franiz 
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Pickles 


CORN PICKLE 


2 quarts ripe tomatoes 2 teaspoons salt 

1 quart onions 2 teaspoons celery seed 
1 dozen mangoes (red & green) 2 teaspoons tumeric 

1 dozen large ears of corn 1 ounce mustard seed 
1 quart cucumbers 2 small cups sugar 


Cover with vinegar. Boil one half hour. 
Mrs. Harry Willoughby 


INDIAN RELISH 


1 head cabbage 1 quart onions 
1 dozen red mangoes 1 bunch celery 
1 dozen green mangoes 2 dozen green tomatoes 


Chop this mixture fine and add 1 cup salt and 4 quarts 
cold water. Let stand over night and in the morning 
boil the following sauce and pour over green mixture. 1 
cup flour, 2 quarts vinegar, 2 cups white sugar, 6 table- 
spoons mustard. Let boil for 5 minutes, stirring constantly. 
Pour over green mixture and let boil 5 minutes; then add 
1 ounce celery seed and 2 tablespoons tumeric. Put away 
in glasses. Mrs. Homer E. Graham 


GREEN TOMATO SOY 


2 gallons green tomatoes 2 tablespoons salt 

12 good sized onions 2 tablespoons ground mustard 

2 quarts of vinegar 2 tablespoons black pepper (ground) 
1 quart sugar 1 tablespoon allspice 


1 tablespoon cloves 


Slice the tomatoes without peeling; slice the onions also. 
Mix all together and stew until tender, stirring often lest 
they should scorch. Put up in small glass jars. This is a 
most useful and pleasant sauce for almost every kind of 
meat and fish. Mrs. C. R. McA. 
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PEPPER HASH 


1 dozen red peppers 1 dozeu large onions 
1 dozen green peppers 1 quart vinegar 
3 (only) hot peppers 1 cup sugar 


3 tablespoons of salt 


Grind and scald first 4 ingredients. Let stand 15 minutes. 
Drain and scald again. Let stand 5 minutes. Drain. 
Add vinegar, sugar and salt. Bring to a boil and bottle. 


Mrs. G. Epstein 
COLD CATSUP 
¥ peck ripe tomatoes (cut ¥ cup white mustard seed 
fine and drained) : 3 bunches celery (chopped fine) 
1 teacup grated horseradish 1 quart vinegar 
2 red peppers (chopped fine) 2 cups sugar 
1 cup chopped onions 1 tablespoon black pepper 
4 cup salt (scant) 2 tablespoons celery seed 
1 teaspoon of cinnamon 
Mix and bottle. Mrs. F. O. Smith 


CUCUMBER WITH OLIVE OIL 


" 25 cucumbers 1 quart white wine vinegar 
Y cup olive oil Y% cup salt 
5 cents worth celery seed 2 large onions 
5 cents worth mustard seed 3 red mangoes 
Sweeten to taste. ; Mrs. C. R. McA. 
CHILI SAUCE 
30 large tomatoes 5 onions 
5 peppers 5 cups vinegar 
Salt Sugar 
Cut up tomatoes, onions and peppers. Boil. all together 
until thick enough to bottle. Mrs. W. J. Yetsley 
PICKLES 
25 cents saccharine 1 gallon vinegar 


2 tablespoons mustard seed 


Put in as many pickles only as the above solution will nicely 
conserve. Mrs. Reese S. Kilgore 
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BEET RELISH 


Take a quart of beets cooked and chopped fine, a cupful of 
fresh horseradish, a cup sugar, a teaspoon of black pepper, 
Y{ teaspoon of cayenne pepper and a tablespoon of salt, 
a quart of raw cabbage chopped fine; cover with cold 
vinegar and bottle. This relish is very good. I make it 
every year. Mrs. S. A. Hull 


VIRGINIA PICKLE 


12 large jumbo pickles (sour). Slice in 4 inch rounds. 
3 pounds sugar. Put in a crock layers of cucumber, sugar 
and spices (whole cloves, stick cinnamon and a little whole 
allspice). Cover with a plate and put a weight on top. 
Let stand three weeks. Mildred Parkhurst Kuschke 


FANCY CUCUMBER PICKLE 


6 large cucumbers cut in half inch slices, round, with skins 
left on. Sprinkle with salt, let stand over night. In the 
morning drain well. Boil one quart of vinegar a few 
minutes and skim, add 34 cup sugar and a teaspoon of mixed 
pickling spices. Put in cucumber rings, bring to a good 
boil. Can. These cucumber slices may be made especially 
delicious by making a small opening in center of each and 
filling with red mango before putting in vinegar. 
Mrs. Geo. W. Kropp 


CUCUMBER SAUCE 


4 large cucumbers pared. Throw them into salt water for 
a few hours; wipe them dry and grate on a sieve, being 
careful not to allow seeds to drop in. When the pulp is 
thoroughly drained, put it into a bowl. Add 1 table- 
spoon grated onion, 14 teaspoon salt, 14 teaspoon pepper, 
2 tablespoons tarrogen vinegar, juice of 1 lemon; whip 
6 tablespoons cream to a thick froth; stir gradually into 
the cucumbers and serve at once with fish or cold mutton. 
Mrs. J.B. Tobias 
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CATSUP 
One dozen large tomatoes 4 green peppers 
8 sour apples ‘ 1 pound sugar 
8 medium sized onions 1% pints vinegar 
4 red peppers Vg pound raisins 


One-third cup salt : 
One tablespoon mustard, ginger or other spices. 


Mrs. Molly Kent 


CATSUP 
1 basket tomatoes ¥ tablespoon cinnamon 
1 pint vinegar 1% tablespoon ginger 
1 tablespoon of salt 14 tablespoon mustard 
¥% teaspoon of black pepper 1% tablespoon horseradish 
Y% teaspoon of red pepper 1 tablespoon sugar 
2 onions (whole) 1 tablespoon of whole cloves 


Remove onions and cloves and tie in bag. 
Mrs. A. E. Foster 


CANNED SOUR PICKLES 


Wash and scrub pickles. Let stand in an earthen vessel 
in a brine of salt water over night (test the water by putting 
an egg in it and if it comes to the top you have enough salt 
in the water for the pickles to stand in over night). In the 
morning wash, pack tightly into jars and fill with luke- 
warm vinegar. Also add a tiny piece of alum to each jar 
to keep the pickles crisp. Use very small pickles. 
Mrs. Homer E.Graham 


PEPPER RELISH 


1 dozen red peppers 1 dozen green peppers 
1 dozen onions 


Remove seeds of peppers and chop. Cover with boiling 
water and let stand ten minutes. Add: 


114 pints vinegar 4 cup sugar 2 teaspoons salt 
Cook until done. Seal. 
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PICKLES 147 
CORN PICKLE 
1 quart ripe tomatoes 1 quart cabbage (chopped) 
1 quart corn 1 pound of brown sugar 
1 quart onions (chopped) Salt to taste 
1 quart celery (chopped) 4 pound of mustard seed 
1 quart mangoes (chopped) Vinegar to cover 


Boil until corn is tender. Bottle while hot. 
Bertha M. Trethaway 


RELISH 
1 peck green tomatoes 2 pounds granulated sugar 
1 bunch celery ¥4 box whole mixed spices 
1 pint vinegar ¥ dozen large onions 


4% dozen large cucumbers 
1 dozen large green and red mangoes 


Slice tomatoes over night, salt moderately; slice cucumbers 
and onions and salt a couple hours before mixing. Chop 
peppers and celery together. After draining tomatoes and 
onions and cucumbers, chop all not too fine; then put in 
pan to boil; add just enough water to start it boiling. Boil 
one and half hours. Add more vinegar and sugar if ne- 
cessary. Put away in jars. Very good. 
Mrs. Charles Becker 


PEPPER HASH 


6 onions 6 red peppers 6 green peppers 


Remove seeds from peppers and grind all. Pour hot water 
over and boil ten (10) minutes. Drain. Add: 


1 cup sugar 2 cups vinegar 2 teaspoons salt 


Boil five (5) minutes. Pack in small jar. 
Mrs. Cleon W. Schultz 


PIMENTOS 


4 dozen sweet red peppers cut in ribbons. Put in boiling 
water two minutes, then in ice water 16 minutes. Make 
syrup. 1 cup vinegar. 2 cups granulated sugar. Boil 
15 minutes, pack lightly in small fruit jars and cover with 
syrup. Mrs. J. S. Warner: 
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FLINT PICKLES 


1 gallon vinegar 1 cup of horseradish (grated) 
2 cups sugar ; 1 cup ground yellow mustard 


1 cup salt 1 tablespoon alum 
: 2 tablespoons mixed spices 


Wash and dry cucumbers and put in the above. This 
will make two gallons. Very good. Mrs. Charles Becker 


BORDEAUX SAUCE 


2 quarts green tomatoes 2 tablespoons whole mustard seed 
4 quarts shredded cabbage 1 tablespoon whole allspice 
1 quart onions (chopped) 4 cups sugar 
6 green peppers 2 teaspoons celery seed 
2 tablespoons tumeric 4 tablespoons salt 
powder 2 quarts vinegar 
Boil three-quarters of an hour. Margaret L. Morgan 


RED PEPPER PICKLE 


1 dozen green peppers 1 dozen red peppers (chopped fine) 
(chopped fine) 15 large onions (chopped fine) 


Put in boiling water; let stand five minutes, then drain. 
Add 3 tablespoons of salt, then let stand in boiling water 
ten minutes; drain; then add 1% cups of sugar, 3 pints of 
vinegar; boil about fifteen minutes; bottle while hot., 
Bertha M. Trethaway 


THE ORIGINAL CHILI SAUCE 


1 dozen onions. 1 tablespoon black pepper 

1 peck of tomatoes 1 tablespoon ground cinnamon 
1 pint vinegar 1 tablespoon ground cloves 

1 heaped cup of sugar 1 teaspoon of cayenne pepper 


¥ cup of salt 


Chop or grind the onions, cut up the tomatoes. Add the 
other ingredients, and boil till thick. When cool add 1 
bottle of Lea and Perrin’s Worcestershire Sauce, and put. 
in pint jars. Mrs. Burton Allen Courtright 
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Jellies and Preserves 


ORANGE MARMALADE 


Cut 1 dozen oranges and 1 lemon or 1 grape fruit into very 
thin slices. Put in a porcelain kettle and pour over 6 
quarts of cold water. Cover and let stand in a cool place ~ 
24 hours. Put on to boil in same water. Boil slowly for 
3 hours. Add 7 pounds granulated sugar, and boil until 
clear and reduced one half. Carefully keep out all seeds 
and cores. 


CONSERVE (Very Good) 


5 pounds German prunes 114 pounds seeded raisins 
5 pounds white sugar 6 oranges (juice and pulp) 


Rind of three oranges cut into small squares 
4 cup English walnut meats 


Remove pits from prunes; add sugar and raisins, juice 
and pulp of oranges. Allow tostand several hours. Break 
up nut meats, add. Cook all together until it is the con- 
sistency of jam. Place in jelly glasses. Cover with melted 
paraffin. Mrs. David P. Ayers 


PEACH MARMALADE 


2 peaches (peeled and sliced) 3 pounds sugar 
3 large size oranges (diced without peeling) 
Let stand hour, then boil briskly 25 minutes. 
Mrs. Morris Greenstein 


PEACH JAM 
14 pounds peaches 10poundssugar 2 canscrushed pineapple 


Slice the peaches thin and place in the preserving kettle 
in alternate layers with sugar, and let stand 2 or 3 hours. 
Then cook until done, about 1% hours. 

. Miss Anna Hunt 
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PICKLED CHERRIES 


Sour cherries Sugar Vinegar 


Stone the cherries. Pour enough mild vinegar over them 
to cover them. Let stand over night. In the morning 
drain off vinegar and weigh fruit. To every pound of 
cherries add one pound of sugar. Place in a bowl and let 
it stand for 8 days, stirring every morning. Then the syrup 
will be thick. Sealinairtight jars. Mrs. W.L. Jacobus 


PICKLED WATERMELON RIND 


1 pint sugar Small bag of mixed spices (cinna- 
1 pint vinegar mon, cloves and mace) 
1 pint water 1 pound watermelon rind 


Anna G. Strous 


RHUBARB CONSERVE 


1 cup stewed rhubarb 1 tablespoon lemon juice 
1% cup sugar Nut meats 
1 orange (grated rind, juice, and pulp) 
Cook 20 minutes. Mrs. Ernest G. Smith 
GRAPE JAM 
Small basket of grapes (6 pounds) 3 pounds granulated sugar 


Wash grapes well, stem and pit. Boil skins until well 
done. In another pot boil the pulp until well done. Force 
pulp through sieve or ricer to get seeds out. Then put 
skins and pulp into a kettle together with the sugar which 
has been heated in oven and boil well and slowly for 5 
to 10 minutes. Put jam into dry, hot glasses and cool. 
When cold, put paraffin on each glass and seal. 
Mrs. John Vincent Kosek 


QUINCE HONEY 


4 good sized quinces (ground) 1quart water 3 pounds sugar 


Boil as jelly. Makes about seven (7) glasses. . 
Mrs. W. J. Yeisley 
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PLUM CONSERVE 


4 pounds plums 2 oranges 

% pound walnut meats 1 cup raisins 
Cup for cup of sugar and fruit; cut in small pieces and cook 
slowly until jellied. Mrs. C. Roscoe Lee 


ORANGE MARMALADE 


Take one large grapefruit, one orange and one lemon, cut 
fine and thin. Put three times as much water over it and 
let stand until next morning. Then add sugar equal to 
the quantity of fruit and let stand over night. Boil ten 
minutes and take from fire to let it stand 24 hours, when 
you cook it down to desired thickness and put in glasses. 
Mrs. Isaac Platt Hand 


QUINCE HONEY 
3 large quinces 1 large orange 
3 pounds sugar 1 quart water 
Pare quinces and grate with orange. Add sugar and water 
and cook till a syrup-consistency. Mrs. Q. G. Frey 


GOOSEBERRY MARMALADE (English Recipe) 


Weigh berries, first removing the blossom and stem ends 
(the English call this “topping and tailing’). Use 3 
pounds of sugar to 1 pound of fruit. Put sugar over the 
fire with very little water, just enough to moisten 
well. When boiled to a heavy syrup add the gooseberries; 
boil about 10 minutes until the berries are softened, but 
not tough. Skim or strain and put the fruit on a platter. 
Let the juice boil until it is at the jelly point. Add the 
berries and remove from the fire at once. Put into jars 
the following day. The marmalade should be a rich, 
golden brown. Mrs. S.J. Strauss 


BAR-LE-DUC 


2 boxes of currants 2 pounds sugar 


Add sugar to currants mashed and stewed; let boil slowly 


and steadily not longer than 5 minutes. Pour in jelly glasses, 
cover, and keep in dry, place cool. Mrs. John B. Smith 
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LEMON BUTTER 


Take the liquid of three lemons and the grated rind of one 
and add three well beaten eggs to this liquid and sweeten to 
taste. Boil in a double boiler until thick enough to drop 
from a spoon. This takes the place of jellies or jams. 
Mrs. Homer E. Graham 


RHUBARB CONSERVE 


2 or 3 bowls of rhubarb 2 oranges 
1 pineapple Same amount of sugar 


Boil twenty (20) minutes (cherries, strawberries, or nuts 
can be used if wanted). Let sugar stand on fruit over 
night. Mrs. G. E. Dean 


PEACH CONSERVE 


31% pounds peaches 1 pineapple 
1orar erind and pulp ¥ pound blanched almonds 
1 pint Maraschino cherries (chopped), equal weight of sugar. 


Boil 25 minutes before adding heated sugar, then boil 5 
minutes. Mrs. Henry F. Shulz 


ORANGE MARMALADE 
1 dozen oranges 4 lemons 3 grape fruit 


Slice the fruit and remove the seeds, or the paring may 
be cut in the coarse food chopper and the pulp removed 
from the seeds and covering. To 1 pound of fruit and rind 
add 1% pints of water and let stand 24 hours. Boil until 
the rinds are tender, about 1 hour. Let stand 24 hours 
again. To every pound of fruit and juice add 144 pounds 
of sugar and boil briskly for 34 hour and put in glasses and 
seal. The recipe can be halved or quartered. Be sure 
to use all of the sugar called for. The marmalade will be 
much better for it and it is not expensive. 


S. M. R. O’Hara 
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Candy — 


FUDGE 
3 cups sugar 14 pound butter 
1% cup water 14 cake chocolate 


1 teaspoon vanilla 


Cook until forms a firm soft ball. Let cool, then beat. 
Carrie Meixeil 


FUDGE 
{ pound chocolate Vanilla 
44 pound butter 1 pound confectioner’s sugar 
1 cup milk 2 cups granulated sugar 


1% teaspoon salt 
3 tablespoons Karo corn syrup (Blue Label) 


Cook all together, except the vanilla, until it makes a soft 
ball in cold water. Add vanilla and beat hard until thick. 
Mrs. Arthur Kuschke 


CREAM FUDGE 


Y cup sugar 1 good-sized piece of butter 
1 cup milk 2 tablespoons of marshmallow whip 
2 tablespoons cocoa Vanilla 

1 cup nuts 


Mix sugar and cocoa before adding milk; allow to boil until 
stiffens in cold water; add vanilla, butter, and whip and 
beat until settles in pan, then quickly stir in nuts. Pour 
into deep dish and do not cut until absolutely cold. 

Mrs. W. L. Jacobus 


PANUCHE 
4 cups light brown sugar 4 pound butter 
1 cup milk 1 cup nuts 


1 teaspoon vanilla : : 
Carrie Meixell 
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158 CANDY 
BUTTER TAFFY 


2 cups light brown sugar 2 tablespoons water 
14 cup molasses Seven-eighths teaspoon salt 
2 tablespoons vinegar 14 cup butter 


2 teaspoons vanilla 


Boil first five ingredients until, when tried in cold water, 
mixture will become brittle. When nearly done, add butter, 
and just before turning into pan, vanilla. Cool and mark 
in squares. Mrs. George Horst 


CREAM CANDY 


21% pints sugar 1 pint cream 
14 pint boiling water 16 teaspoon vanilla 


Use a deep saucepan. First dissolve sugar in boiling water 
until no trace of sugar is left. Do not stir after placing 
on stove. Cook with moderate fire until it forms a soft 
ball in cold water. Then add cream, cook until it forms 
hard ball when tested the same way. Add vanilla after 
taking off. Pour into buttered pans, and when cool, pull. 
This candy should be set aside for twenty-four hours, when 
it becomes flakey and will melt in your mouth. 
~ Carrie Meixell 


BROWN SUGAR AND NUT CANDY 
3 cups light brown sugar lcupsourcream  Saltspoonful salt 


Boil until it makes a soft ball in water. Add one cup broken 


pecan nuts. Excellent. Mrs. Reese S. Kilgore 
DIVINITY 
3 cups sugar 2 whites of eggs 
1 cup water 1 cup nuts 
Vf cup corn syrup (white) Y% cup Maraschino cherries 


1 cup raisins 


Cook sugar, water and syrup until it makes a soft ball. 
Beat whites of eggs until stiff, then pour syrup in slowly. 
Carrte Meixell 
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{ CHOCOLATE CHEW 
i 1 pound brown sugar 2 tablespoons molasses 
4% cup milk Butter size of egg 
“ 4 pound chocolate 1 teaspoon vanilla 


Boil until hard when dropped in water. 
Mrs. W. L. Jacobus 


OLD FASHIONED CHOCOLATE CARAMELS 


; 3 cups sugar 1 cup milk 
14 pound chocolate 1 cup golden syrup 
| 1 cup butter 1 teaspoon vanilla 


Boil all these ingredients together, stirring frequently. 
Test in ice water; if it hardens, pour into buttered tin. 
When cool cut in squares and wrap each caramel in 
paraffin paper. Carrie Meixell 
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ROSE NOUGAT 


2 cups white sugar 2 whites of eggs well beaten 
14 cup cold water 1 teaspoon vanilla : 
One-third cup golden syrup ¥% cup preserved watermelon rind 


1 cup chopped nut meats 


Boil sugar, water and syrup until brittle when dropped in 
cold water. Cool slightly; then pour into the whites of 
eggs, slowly, stirring constantly. Add vanilla and water- 
melon rind and nuts. Beat well. Carrie Meixell 
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Beverages 


PINEAPPLE PUNCH 


Cook one cup of grated pineapple in one pint of water (or 
one can) fifteen minutes, strain, pressing out all the juice. 
Add one pint of water and two cups of sugar (boiled ten 
minutes), 1 cup of freshly made tea, juice of three oranges, 
juice of three lemons, one cup of grape juice; dilute with 
ginger ale, water or white rock to suit taste. M. R.B. 


CHERRY PUNCH 


Two cups of water, three-quarters of a cup of sugar, two 
cups canned red cherry juice, one-half cup of orange 
juice, one-half cup of pineapple juice, juice of two lemons. 
Bring water and sugar to boiling point, add cherry juice 
strained and other fruit juices. Cool, and dilute to taste 
with mineral water or ice water; serve with candied cherries. 
Ai, Scant 


SWEET CIDER PUNCH 


Juice of three oranges and one lemon, one-quarter cup of 
Maraschino cherries, one quart of cider; mix; chill thorough- 
ly and serve. ALIS, 


GRAPEFRUIT PUNCH 


1 quart grapefruit juice and ¥ cup lemon juice 
pulp 2 cups sugar 
1 cup orange juice and pulp 2 quarts water 


Cut o1anges in half, scoop out juice and pulp, Remove 
pulp from grape fruit, add lemon juice, cover with the sugar 
and place in ice box several hours to ripen. When ready 
to serve, place in punch bowl over a large piece of ice, add 
water, mix and serve in sherbet glasses. 
Mrs. John B. Smith 
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HOT CLARET PUNCH 


(California claret is very good for this purpose). Allow 
14 pound of sugar, a medium stick of cinnamon, the juice 
of 2 lemons and 3 oranges. Put these ingredients all to- 
gether in a porcelain saucepan, add 1 pint hot water, and 
stand on the fire until the boiling point is reached, but do 
not allow the mixture to boil. At the last, add a few sprigs 
of mint, or if the fresh mint is not obtainable, a little mint 
ne Serve hot in claret cups. Will make 1 quart of 
claret. 


PUNCH FOR TWENTY-FIVE 


1 pint grape juice 1 bottle ginger ale 
6 quarts water 2 pounds sugar 

1 dozen oranges Sprig of mint 

1 dozen lemons Little tea 


E. H. Reese 
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Miscellaneous 


TO REMOVE GRASS STAINS © 


Wash in cold water without soap; rub with molasses; let 
stand a few minutes and wash in warm water. 


TO REMOVE INK OR IRON RUST 


Moisten with lemon juice; rub with salt and lay in the sun; 
may take two or three applications. 


TO COOK MEATS 


The chief substance of meat is albumen, which becomes 
tough and indigestable if cooked at too high a tempera- 
ture. The heat should be just sufficient to break down the 
tissue, soften the cell walls, and to retain the meat juices 
as nearly as possible. 


To get onion juice, peel and grate onion, using a great deal 
of pressure. 


If a kettle, the contents of which has become burned, is 
placed quickly in a pan of cold water, removing cover first, 
the food will not taste scorched. 


A teaspoon of vinegar beaten in boiled iceing when flavor- 
ing is added will keep it from breaking where cut. 
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When the Cook- 
Book Says “Milk’’ 
It Means ““Woodlawn’”’ 


It’s a great pleasure for many housewives 
to try new recipes and thus add variety to 
their daily menus, as well as surprising new 
delicacies to their social functions. 


To all such women, it’s needless to advise, 
that the best results can only be obtained with 
the best ingredients. When the cook-book 
says ‘“‘milk’’ or “‘cream,’’ of any weight, Wood- 
lawn is the place to get it. Almost 50,000 
families in Northeastern Pennsylvania agree 
with us on that point. 


Special delivery is always available. You 
are on a Woodlawn route. 


“There’s Health in Every Drop’’ 


WILKES-BARRE NANTICOKE PITTSTON 
CARBONDALE SCRANTON 


Mason & Hamlin 


Gaines Bros. 


WITH 


The AMPICO 


Five Hundred Priceless Fingers 
will play this Superb Piano for You 


Now it is possible to buy, not only the world’s finest 
instrument, but one may have in addition five hun- 
dred of the most precious fingers in the world to draw from 
the soul of this piano more than a Thousand Melodies. 


A recipe for permanent and helpful enjoyment is found 
on every page of the catalog of Ampico Recordings. We 
welcome a call from you. Ask to have your favorite 
selection, classic or popular, played by the artist of — 
your choice. 


Ludwig & Company 


EXCLUSIVE EXPONENTS 


50-52 S. Main Street 210-212 Adams Avenue 
WILKES-BARRE SCRANTON 


Healthful 
Reliable 
Economical 


When a recipe 
says *‘ baking powder’’ 
it means 


ROYAL 


BAKING 


\ 


Made from Cream of Tartar, 
derived from grapes. 


Give the Children All They Will 
Drink of This Health-Building 


Look for the Cream-Top 
Bottle—That Means All 
the Cream Is Left In 


Telephone W.-B. 3141 
and We'll Deliver Daily 


GLENDALE FARMS 


179-181 North Pennsylvania Avenue 


Mansfield 
Evaporated M. 1 lk 


From the Cool, Green Pastures 
of Wisconsin | 


Mansfield’s Evaporated Milk is pure, rich cow’s 
milk, evaporated in a vacuum to consistency of cream. 

In the manufacture nothing is added, but a part of 
the water is removed. It is then hermetically sealed 
in cans, which helps preserve its deliciousness. 


Directions for Use 


Mix equal parts of water and of Mansfield Evaporated Milk 
and a resulting milk product will be obtained which will not be 
below the legal standard for whole fresh milk. 

You can also use this milk as it comes from the can. Do not 
reduce it for coffee. 


Macaroon Ice Cream 


1 cupful macaroons pounded 2 cups Mansfield Evaporated 
1 tablespoonful vanilla Milk mixed with 2 cups 
3/4, cup sugar water 


Mix and freeze 


In buying Evaporated Milk specify Mansfield’s 


Scott and Kelly 


Incorporated 


Distributors to the Wholesale Trade 


PEOPLES NATIONAL BANK 


EDWARDSVILLE, PA. 


“A Successful Institution” 


THOMAS PUGH 


Groceries, Fancy Fruits and Produce 


and Up-to-Date Meat Market 
Bell Phone 2759 589 MAIN STREET, EDWARDSVILLE, PA. 


Compliments of 


REES apvertisins COMPANY 


Operating in Wyoming Valley 


Husband’s Home of Good Shoes 


KINGSTON and EDWARDSVILLE 


Compliments of 


HUGH JONES and SON 


Phone CuurcH STREET, Epwarpsvi..e, Pa. 


We launder your clothing 
equally as carefully as you 
would yourself--- 


ese Kingston 8876 
for DO-RITE Service 


DO-RITE LAUNDRY 


Slocum Street FORTY FORT 


H. A. SMITH CO. 


Interior Decorators 


Dealers i in Drapery Materials, Laces, Occasional 
Furniture, Lamps and Gift Novelties 


Custom Made Draperies Decorative Painting and 
Upholstering Paper Hanging 


Cabinet Making 


24 South Main Street 
WILKES-BARRE, PA. 
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MARIANNA DRESS SHOP 


AND 


ELIZABETH HAT SHOP 


Business College Building 31 W. Northampton Street 


Compliments of 


Wilkes-Barre Buick Company 
179 SOUTH MAIN STREET 
Distributors of the Better Buick 


Washers Cleaners Fixtures 


WHITE NIGHTS 


Wilkes-Barre—Scranton—Hazelton 
and other towns in eastern Penn’a 
FULL SERVICE ON EVERYTHING 


Thor IRONERS Everything in Electric 
Established 1880 Bell Phone 4459 
FRANTZ COMPANY 
156 South Main Street WILKES-BARRE, PA. 


Fine Paper Hangings, Draperies, Paints 
ESTIMATES CHEERFULLY GIVEN 
OO ooo OOo 


: : 
J. J. BECKER COMPANY 


HOMEKEEPERS and HOSTESSES 


A new kind of Store, concentrating entirely on 


the daintier delights of the table, affords you dif- — 


ferent, distinctive, even exclusive service in the 
ice creams, candies, baked dainties and even the 
appointments when you serve. 


Come in at any time to plan for a dinner or 
party. We'll be glad to suggest, glad to carry out 
your original plans, at no trouble to you. Come 
in or call Bell Phone 930, and your refreshments 
will be delivered ready to serve. 


PARTY REFRESHMENTS! Ice cream (plain or 
fancy), cakes, nuts, candies, favors, delivered to 
your home ready to serve. No charge for delivery. 


ICE CREAM—delivered to your home, any day 
in the year. 

CAKES, CANDIES, NOVELTIES, always fresh. 
Made to your order if you wish. Color schemes 
carried out. 


“* Serving those who Serve "’ 


32 WEST MARKET STREET 


—_> WILKES-BARRE, PA. 
OE rch om 


——__7 BELL PHONE 930 


Thompson Derr & Bro., Inc. 
GENERAL INSURANCE AGENTS 


Miners Bank Building WILKES-BARRE, PA. 


The Fairmont Creamery Co. 


ESTABLISHED 1884 


Distributors of FAIRMONT’S BETTER BUTTER 
“A Part of Every Good Meal” 


ALSO 


BETTER EGGS, CHEESE, MILK and POULTRY 


610 West Linden Street, Scranton, Pa. 


Wilkes-Barre Representative, J. L. O’Connor, Bell 6646 


HOMER E. GRAHAM 
FUNERAL DIRECTOR 


Lady Attendant Bell Phone 3430 ASHLEY, PA. 


A. W. B. EVANS 
FLORIST 


14 North Main Street WILKES-BARRE, PA. 


Both Phones 


JONES & ABBOTT, Inc. 


GRANITE AND MARBLE 
MONUMENTS 


13 South Washington Street - - Wilkes-Barre, Pa. 


LLOYD MOTOR CO. 


82-92 N. Penna. Ave. WILKES-BARRE, PA. 


Compliments of 


JOHN E. JAMES 
CONTRACTOR 


CONCRETE, STONE AND BRICK MASONRY 


CONCRETE AND BRICK PAVEMENTS 


Office: 46 Laning Building Wilkes-Barre, Pa. 


Compliments of 


HEIGHTS DEPOSIT BANK 


CAPITAL AND SURPLUS $200,000 


3% Paid on Savings Accounts 


The Kirby-Davis Co. 


(Incorporated) 


Distributors of 


The Chrysler Six 
The Chrysler Four 


FOR 29 YEARS 


We have helped the community to help itself by 
making the savings of its citizens available for 
business and industrial financing. 


We have grown because we have endeavored, 
always, to serve both the community and the 
individual depositor to the best of our ability. 


Your account is cordially invited. 


KINGSTON BANK & TRUST COMPANY 


Cor. Market and Chestnut Streets 
KINGSTON, PENNA. 


Resources over $6,000,000 


PACKARD 


SIX EIGHT 
Ask the Man Who Owns One 
Lackawanna Automobile Company 


72 North Main Street 
WILKES-BARRE, PA. 


Successful Baking results are 
only possible when the proper 
ingredients are used. This is 
especially true of flour. Gold 
Seal Flour is of the Highest 
Grade—milled from the very 
finest Wheat, free from impuri- 
ties and Backed by the usual 
ASCO Standard of Quality. 
Avoid failure by us- 
ing Gold Seal. . 


Family FLOUR 


Packed in 5 Ib., 12 lb., 49 Ib., 98 Ib. Bags 


The Highest Grade: Family. Flour. Milled !.-. 


Our Stores located throughout Wilkes-Barre and Scranton and. 
. immediate suburbs as well as in most of the principal cities |. ~. 
and towns in Pennsylvania, New Jersey, Delaware, and Maryland. 
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DANIELS Florist 
“Say tt with Flowers” 
712 Market Street, 
Phone K 2832] KINGSTON, PA. 


Compliments of 


NASSER SHOE STORE 


Phone 7543 KINGSTON 
WM. PUCKEY & BRO. 
ART SHOP 
54 South Main Street WILKES-BARRE, PA. 
BEAUTY PARLOR 
(Ground Floor) 


We Cater to Particular People 


MARY YEAGER HOFFMAN 
Phone 6814 41 W. Market Street 


Compliments of 


Sanitary Cleaning and Dyeing Co. 


Phone W. B. 6600 70 S. Washington Street 
High-Class Society Printing—Engraved or Compliments of 
Letterpress ' 
CAXTON PRESS W. D. BEERS, Inc. 
“MASTER PRINTERS” GROCER 
21S. Franklin St. WILKES-BARRE 
Bell Phone 1516 7 W. Market St. WILKES-BARRE, PA. 


Compliments of 


THOMAS THOMAS 
TAX COLLECTOR 
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Compliments of 


DECKER MACLEAN 
HARDWARE CO. 


99 South Main Street WILKES-BARRE, PENNA. 


———————————————————————————— 


FIRELESS 


Cham ber S Gas Range 


COOKS with the GAS TURNED OFF! 
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194 S. MAIN ST. Bell Phone 6558 ' WILKES-BARRE, PA. 
THEATRE BLDG. Bell Phone 3144-J KINGSTON, PA. 
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Compliments 
WM. N. THOMAS 
PHARMACIST 
279 East Market Street WILKES-BARRE, PA. 


Bell Phone 8937 D. COURVITZ 
Manufacturing FURRIER 


51-53 South Main Street (Second Floor) 
WILKES-BARRE, PA. 


DAVIS BROS. AUTO CO. 
Paige and Jewett Agency 
303 Wyoming Avenue KINGSTON, PA. 
BOTH PHONES ' 
L. M. UTZ 
Quality Meat and Poultry 


310 East Northampton Street WILKES-BARRE, PA. 
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No Meal is complete 
without Parks 
Good Bread 


ARKS good bread gives 
delight to the appetite. 

It is high in nourishment, 
yet light and firm in texture. 
Your grocer has it—always 
fresh—and in all its variety. 


PARKS BAKERY-—Forty Fort, Pa. 


Parks 


GOOD BREAD 


COOKING AND BAKING MATERIALS 
PURCHASED FROM US 
ALWAYS GIVE SATISFACTION 


Edwards & Co., Inc. 


882 Market Street KINGSTON, PA. 


Free Delivery Bell Phone 7376 


Wilkes-Barre 
Deposit & Savings Bank 


ILKES-BARRE’S bank that specializes in saving is an 

institution where you are proud to have your account. 

idely known for its conservatism and strength, the 

Wilkes-Barre Deposit & Savings Bank is patronized by some of 
the most substantial people in the Wyoming Valley. 

You are in ‘‘good company” here. 

The type of banking connection you have has much to do with 
the progress you make in saving. If you rub elbows with other 
successful savers you are influenced to make the same progress 
they do. 

We invite your business—and that of your family and friends. 


Wilkes-Barre Deposit & Savings Bank 
WILKES-BARRE, PA. 
“The Savings Bank on the Square”’ 
SS SEsennnsennn 


PINEHURST 


HARVEY’S LAKE, PA. 


Chicken and Waffle Dinners a Specialty 


SUNDAYS AND WEEK-DAYS 


Special Attention Given to Clubs and Parties 


STERLING HOTEL 


A Boon to the Hostess 
Dinners Luncheons 
Dances | Supper Parties 
Satisfactory - Smart - Moderate Prices 
Telephone: Wilkes-Barre 810 H. R. MALLOW, President 
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Double Strength FLAVORING EXTRACTS are the 
BEST and MOST ECONOMICAL 


** Every drop counts double’”’ 
Flavoring Extracts 


Vanilla Peach Almond 
Lemon Peppermint Mace 
Strawberry Rose Cinnamon 
Cherry Wintergreen Clove 
Orange Onion Grape 
Pineapple Celery Maple 
Raspberry Coffee Nutmeg 
E& Allspice Anise Gin 
Banana Rum Brand 
Apricot Mint Pistachio 
Butter Walnut 
Liquid Colors 
Rose Orange Red Green 
Egg Yellow Violet Chocolate Brown 


Also— 


VIRGINIA DARE SHERRY JELL— pure Sherry Wine made semi- 
solid for flavoring Soups, Meats and Newburghs. 


VIRGINIA DARE SHERRY and RUM SAUCES—made of genuine 
Sherry Wine and Old Rum, for Fruit Cakes, Plum Puddings, and 
unusual Desserts. 


VIRGINIA DARE EXTRACT COMPANY, Inc. 
10 Bush Terminal - - - - Brooklyn, N. Y. 
J. C. HEGARTY, FORTY FORT, PA., Gen. Rep. 


To Bake a Good Cake, you must have the Best Ingredients. That's 
the only kind we sell. If you are too busy to bake or want something 
special, call our Bakery Department. 


BOYD'S KINGSTON MARKET 
and BAKERY 


We bake wonderful PATTIE SHELLS, PARTY ROLLS, PULLMAN 
BREAD, LADY FINGERS, ANGEL FOOD, BOSTON CREAM PIE, 
ECLAIRS, Etc. 


When making your Menu for Dinners, Parties or Luncheons, 
think of BOYD'S. Phone 8000 
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